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THE Boa72 

- Complete Houfewife: 2 
OR, 

Accomplifhed Gentlewoman’s 

COMPANION. 
BEING 

ACox.ecrion of upwards of Seven Hundred. of the 
moit approved RecErPTS in | 

COOKERY, CREAMS. 
PAST R ys PRESERVES, 
CONFECTIONARY, CONSERVES, 
PoTTins, }} Syrups, 
COLLaRIne, \| JELLies, | 
PRESERVING, I Mave WINES, 
PICKLES; CORDIALS, 
CAKES, | | DiIsTILLING, 
CusTaRrRDs, | ‘BREWING. 

‘With Copprr Puares, curioufly engraven, for the 
_ regular Difpofition or Placing of the various Disues 

and CoursEs. 
: “1 AND ALSO, ° 

BIL L S of Fare for every Month in the Year. 
To which is added, 

A Cottection of above Three Hundred ReEcrrpTs 
of Mepicines, confifting of Drinks, Syrups, Salves, 
Ointments, &c. which, after many Years Experience, have 
been’ proved to be innocent in their Application, and moi 

falutary in their Ufe. 
WiTH 

Directions for MARKETING. 

Ry ES MTT He 
The EIGHTEENTH EDITION, with ADDITIONS. 

=. 

GO. ND, ON: 
Printed for J. Bucxianp, J. and F. Rivincron, J. Hinton, 
Hawes, Ciarxe and Coutins, W. Jonnston, S. CRowoer, 
T.Loncman, B. Law, T. Lownpes, S.Buapon, W. Nicoun,. 
and, andR. Ware. 1773- 
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OE gee oe eee eo 8 op 
T being now as unfafoionable for a book-to ap- 
pear in public without a preface, as for a lady 
to, be\feen.at a ball without a hoop-petticoat, .1 
feall conform.to cuftom for fafpion Jake, and 

both common and univerfal, needs no arguments to introduce 
it, and being fo neceffjary for the gratification of the appetite, 
Stands in need of.no encomiums.to allure perfons to the prac- 
tice of it, fince there are but few now-a-days who lowe not 
good eating and Soma: 

Cookery, Confectionary, 8c. Hike all oe ae had their 

3 

not through any neceffity: the fubjett being’ 

infancy, and did not arrive at a fiate of maturity but by — 
flow degrees, after various experiments, and a long track of - 
time; for, in the infant age of. .the world, when its in- 

| habitants contented themfelves with the fimple provifion of 
nature, I mean, the vegetable diet, the fruits and productions 
of the earth, as they fucceeded one another in. their feveral 
peculiar Jeafons, the art of cookery was unknown : apoles, 
nuts, and herbs, were both meat and fauce, and mankind 
food in no need of additional fauces, ragoos, &c. to procure 
a good appetite; for a bealthful and vigarcus conftatution, a 
clear, whalfome, - odoriferous air, moderate exertife, end 
san exemption from anxious cares, always fuppled them ‘ 
with, the , , 
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‘We read of no palled appetites, but fuch as proceeded from 
the decays of nature by reafon of an advanced old age, bt 
on the contrary, a craving flomach, even upon a death-bed: 
no fickneffes, but thofe that were both the firft and the laf, 
which proceeded from the firuggles of nature, and which 
abborred the feparation of foul and body 5 no phyficians to 
preferibe for the fick, nor apothecaries to compound medicines, | 
‘for two thoufand years.and upwards ; 5 in. thofe aM Sood. 
‘and phy fic were one and the fame thing. 

When man a to pafs from a vegetable to an animal 
diet, and feed on flefb, fowls, and fifh, then feafouings grew 
neceffarys both to render it more palatable and favoury, and 
alfo to preferve that part, which was not immediately {pent 
from fi; sinking and corruption, and Probary Salt was the firft 
Leafoning ¢ dt ifcovered : 

Indeed, this feems. ta be te efpecially for thofe whe 
were advanced in age, whofe palates, with their bodies, had 
lof their vigour as tp a whofe digeftive faculty grew 
weak and impotent ; and thence proceeded the ufe of foups 
and favoury meffes 5 fo that Cookery then began to be 
in ufe, sige Luxury had not A $a it to the height of 
an A Ki, 

Whether the [eafonings made ufe of in the infancy of. the 
world were falt, Javoury herbs, or roots only, or [pices, the 
fruits of trees, fuch as pepper, cloves, nutmegs, bark, as 
‘einnanten , roots, as ginger, &c. vj jeall not determine ; > buts 
as to the methads of the cookery of thofe times, beiling or 
flewing Jeems to have been the principal, broiling or roaft- 
‘ang the next; befides which, I prefume, fcarce any other 
were ufed for more than io thoufand years. 

Cookery, however, did not long remain a bare piece of bou/e- 
wifers yor family aconomy 5 but in procefs of time, when duss- 
ury entered the world, it grew toan art, and foon after to 
@ trade, as.is evident fr om the facre ed writings, 

The 
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Lhe art of cookery, &c. is indeed diverfified, accérding to 

the diverfity of nations or countries, but, to treat of it in 
that latitude, would fill an unportable volume, and would 
tather confound than improve thofe who wifh to receive in- 
jiruttion and advantage from perufing it: I fhall, therefere, 

confine what I have to communicate within the limits of what 
is ufeful and pleafing ; and thus, within the compafs of a 
manual, foall neither burthen the bands to bold, thé eyes to 
tread, nor the mind to conceive. - 

What you will Jind in the following fhects, are direfions 
generally for dreffing after the beft, molt natural and whol- 
fome manner, fuch provifions as are the product of our own 

tountry 5 and in fuch a manner as is moft agrecable to Eng. . 
lift. paletes. I mus confefs that I have jo far tem sirized, 

as, fince we have, to our diferace, grown fo fond of the 
French tongue, French modes, and French meffes, as te 

__ prefent you with a whole chapter.on Foreign Cookery. 

.... Thére-areindeéd already publifoed Sarious books that treat 
on this fubjett, and which bear great names, as cooks to kings, 
princes; and noblemen, aud from which one might juftly ex- 
pect fomething more than niany, if not moft of thofel have 
read, perform: but F found myfelf deceived in my expeftati- 
ons ; for many of them to us are impratiicable,. others whim-. 
fical, others unpalatable, unlefs to depraved palates ; ome 
unwholfome; many things copied from old authors, and re- 
commended, without (as I am perfuaded) the copiers ever 
having bad any experience of the palatablene/s, or any regard 

a) the wholfomenc/s of them; which two things fhould be 
the flanding rules, that no pretenders to cookery ought to de- 
viate from; and I cannot but believe, that thefe celebrated 

performers, notwithfanding all their profefions of having 
a 

-  gngenuoufly communicated their art, induftrioufly concealed 
their beft receipts from the public. 

What I bere prefent the world with, is the produdt of my | 
own experience,aid that for the [pace of thirty years and 
upwards 5 during which time I have been conftantly employed — 
in fafbionable ard noble families, in which the provifions, 
erdered according tg the following diredétions, have bad the 

A 3 | generad 
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“general apprebation of fuch as have been at many noble en- 
. bertainments. 

Thefe receipts are all fuitable to Englith conftitutions, and 

‘Englith palates, whelfome, tcothfome, all pratticable and 

ealy to be performed , here are thofe proper for a frugal, and 
“aljo for a fumptuous table, and, if rightly obferved, will 
prevent the [poiling of many a good difo of meat, the wajte 

of many good materials, the vexation that frequently attends 

uch mifmanagements, and the curfes not unfrequently beftowed 

on cocks, with the ufual reflefion, that whereas God fends 
good meat, the devil fends cooks. 

As,to theft parts that treat of confettionary, pickles, cor- 

dials, Englith wines, tc. what I have faid in relation to 
cookery, 15 equally applicable to them alfa. 

Tris true, I have not been fo numerous in receipts, as fome 
_ avho have.gone before me, but I think I have made amends, 

a 

in giving none but what are approved ana pratitcable, and 
fit. either for a genteel or a noble table, and though I have 
“omitted odd and fantaftical meffes, yet F have fet down a 
confiderable number of receipts. 

As for the receipts for medicines, falves, ointments, good 
in [everal difeafes, wounds, hurts, bruifes, aches, pains, &c. 
which amount to near three hundred, they are generally fa- 

. mily veceipts, that have never before been made public : ex- 
cellent in their kind, and approved remedies, which have 

not been obtained. by me, without much difficulty, and of fuch 
efficacy in difiempers, &c. to which they are appropriated, 
that they have cured whenall other means have failed, and a 

few of them, which [ Lave communicated to.a friend, bave 
procured a very handjome Lvelibood. 

. Thefe are very. proper for thole generous, charitable, and 
ebriftian gentlewomen, who have a difpofition to be ferviceable 
to their-poor country neizhbours, labouring under any of ‘the 

 cflitting circumfances mentioned , who, by making the medi- 
cines, and. generoufly contributing as occafions offer, may: belp 

the potr in their apittions, gain their good will and wifbes, 
2 . entiile 



PR Re, He FF As C.. Bie 

entitle themfelves io their blefings, and alfo have the pleafure 
of receiving that inexpreffible fatisfaction, which ever arifes 

_ from atts of .bumanity. bul 45 nod 

As thé whole of this collettion bas coft me much pains, and 
athirty years diligent application, andas I bave bad expe- 
rience of their ufe and efficacy, I hope they will be as kindly. 
accepted, as by:me they are generoufly. offered tos the. publics. 
and if they prove to the advantage of many, the end will be 
anfwered that 1s propofed by ber, who is ever ready to ferve. 
the public'to the utmoft of ber bumble abilities. : we. 

As it muft appear needlefs to pafs any éncomiums on a 
work, which bas already gone through {eventeen editions, 
we foall here confine ourfelves folely to the improvements néw 
apiered in the eighteenth, to the candid infpettion of thé» 
pu 16. : " » 4 : : Pe Th TEES . 

The proprietors of thisedition have been at a confiderable 
expence in fubmitting the whole ‘to a long and critical revifi-% 
on: in confequence of which it ‘now appears in-anew fornr, ‘ 
and in a drefs very different from.the formers The differents. 
receipts for making of one thing, which were before fcatiered 
up and down in-various parts of the work, are now brought. 
together into one view, andunder diftinG bead’... The whole. 
is divided into twelve parts, arid seach of thofe parts into as- 
many chapters as the nature of atrequired. Thusy for ine’ 
france, foould the reader be in want of infructions for boiling » 
either meat, poultry, filo, &c. in the firft chapter of part . 
the fecond, foe will there find every thing on that bead con- 
netted together, without the trouble of hunting in an index — 
for every article feparately, The fame isdone with refpeé ta 
roafting, boiling, frying, xc. Sec. as: may be feen in the 
contents. - ee We E. 

As new improvements are datly making in cookery, as well 
as in all other arts, we have been very affiduous to procure 

every information that could poffibly contribute to complete our 

plans and, if the prefent edition is wanting in a few of the 

old receipts, which were defignedly omitted, the lojs of them 

is amply repaid by the addtiton of near two hundred new ones. 
a Be des | Levene: 5, 



BR” Eat Ae CAF, 
Part X. which treats of meditines, falves, 80. and which 

bas always been confidered asa valuable atghifition to the: 
houfewife, bas bad particular attention.paid it. A very emi- \ 
nent gentleman of the faculty bas perufed it article by article, 
and expunged whatever appeared to bint inthe leaft degree 
either doubtful or dangerous. To make it ftill more ufeful, 
the Editor has reduced this part into alphabetical order, as 
nearly.as the.nature of the fubjett would admit. Thus the, 
remedies for agues, bruifes, coughs, dropfies, evils, fevers, &c. 
Follow each other regularly, by which the various applicati- 
ons recommended for their cure may be found in an inftant, . 
and thus, feeing them all at one view, the afficed will be the 
better enabled.to.make-a prudent choice. - e 

Moft publications of this nature.are confined to the bufinefs. 
of the kitchen; but this enters om a more ee plan, and 
inclades every article, which caw add to the knowledge of the . 
houfewife. From the kitchen we flep into the dairy, from 
the dairy ta the farm-yard toview, the poultry, and from the 
poultry to the-brewhoufe. In the Supplement..we give the 
method of wafbing gauzes, muflins, laces, and cambrics ; to 
take fpots out of cloth or filk, and how to clean plate, befides 
many otber articles of fingular ufe. In fbort, we flatter our- 
felves that, after:the kind reception of the former editions of 
this work, we foall now prefert the public with abook, which 
will have a juft claim to the title of Tur Comperere. 
Houstwire, or, AccOMPLISHED/GENTLEWOMAN’S Com- 
PANIONs ot 

a 
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AB LL of FARE for every Seafon of the Year. 

» 

For JANUARY. 
~ Firft Courfe. » 

1OLLAR of brawn 
Bifque of fifh .. . 

Soup with vermicelly 
Orange pudding with patties 
Chine eo turkey 
Lamb paft 

. Roafted pullets with eggs 
Oyfter. pye 
Roafted lamb in joints 
Grand fallad with pickles.. 

Second, Courfe. 
Wild fow!] of all. forts 

- €hine of falmon boiled with 
{melts 

Fruit of all forts 
Jole of fturgeon | 
Collared pig 
Dried tongues wath falt fallads: 
Marinated fith. 

Another firft Courfe. 
Soa: a-la-reyal 
‘Carp blovon 
Tench ftewed, with pitch- 

cocked eels _, 
Rump of beef a-la-braife 
Turkeys 4-la-daube 
Wild ducks comporté 
Fricando of veal, with veal 

olives. | 
Another fecond Courfe, 

Woodcocks 
Pheafants 
Salmagundi 
Partridge poults 
Bifque of Jamb. 
Oyfter loaves 

- Citlets id 
Turkeys livers forced 
ns aah ftewed. 

For Fe BRUARY, 
Firft Courfe. | 

Se uP la-reine — 
Turbot boiled, with paiers 
and fhrimps 

Grand patty 
Hen turkeys with eggs 
‘Marrow puddings 
Stewed carps and broiled eels 
Spring pye 

_ Chine of mutton with picklés | 
_ Dith of Scotch colleps 

Dith of falmagundi.. . 
Second Courfe. 

Fat chickens and, tame pigeons _ 
Afparagus and lupines 
Tanfy and fritters 
Dith of fruit of forts 
Dith of fried foles : 
Dith of tarts, cuftards, and 

cheelecakes. . 
Another firft Courfe. 

Soup a-la-princeffe 
| Fifth, the beft you can get 

Calf’s-head hafhed 
Pullets a-la- royal 
Kettle drums 
Beef collops 
French patties 
Pupton of veal. 

Another fecond Courfe. 
~ Ducklings 
Quails r 
Roafted lobfters 
Potted Jampreys 
Blamange 
Orange loaves 

_ Morels and truffles ragooed: 
Green cuftard. 

For Marcu; 
Firft Courfe, 

Di of fifth of all-forts 
Soup de fanté 

- Weftphalia ham-and pigeons 
Battalia pye 
Pole of ling 
Dith of roafted tongues and 

udders 
Peafe foup 
Almond pudding a forts 

Olives — 



A Brrr of Fare for 
Olives of eit i-la- mode . 
Dith of mullets boiled 

Second Courfe. 
Broiled pike 
Difh of * notts, 

quails 
Skerret pye 
Dith of jellies of forts 
Dith of fruit of forts 
Dith of cream’d tarts. 

Another firft Courfe. 
Green puery foup 
Fith of forts 
‘Tongue pye 
Chine of mutton, or fillet of 

beef ftuffed, 
roafted 

Pigeons comporté 
Beef a-la-mode ; 
Roafted ham and peepers. 

ruffs, 

Another fecond Courfe. - 
Green geefe 
Sweetbreads roafted 
‘Chickens a-la-créme 
Cocks-combs and ftones com- 

RR a Tae 
Crocande of pippins 
Cuftard pudding 
Fried oyfters 
Buttered cray- fith. 

For APRIL. 
Firft Courfe. 

WW Etphalia ham and chick-° 
ens 

Dith of hafhed carps 
Bifque of pigeons 
Lumber pye' | 
Chine of veal «- - f 
Grand fallad 
Beef a-lasmode - 
Almond florendines 
Fricafey of chickens 
Dith of cuftards. » 

Second Courfe.- 
Green geefe and ducklings © 

Dith of fucking rabbets 
6 

and’ 

larded’ and: 

_. Rock of {now and fyllabubs 
Dith of: fouced mullets - 
Buttered apple pye 
March-pane. — : 

Another firft Courfe, 
Soup lareine ~~" 

~ Salmon blovon 
 Breaft of veal ragooed 
' Cutlets a-la- Maintenon 

Pupton of pigeons 
Bifque of fheep’s tongues 
Saddle of mutton © 
Almond pudding. — 

Another fecond Courfe, 
Turkey poults © 
Leverets 
Green peafe 
Bifque of mufhrooms 
Tarts creamed 
Ragoo of green morels 
Lobfters ferene 
Fried melts, 

For M AY. 
Firft Courfe. 

a Wiss of falmon, &c. 
Cray-fith foup 

 Dith of fweet puddings of cos" 
lours 

Chicken pye~ > 
Calf’s-head hafhed 

~ Chine of mutton 

’ Grand fallad 
Roafted fowls a-la-daube 
Roafted tongues and udders ~~ 
Ragoo of veal, &c. 

Second Courle. 
Difh of young turkeys larded, 

and quails 
Dith of peafe 

_ Bifque of fhell-fith 
Roafted lobfters 
Green geefe 

- Dith of: fweetmeats 
Orangeado pye + ~ 

. Dith of lemon’ and chocolate 
Buttered crab, with (melts fry"d. ~ Creams 

Dith 



every SEASON 
eer of collared eels with AB 

Re firft Courfe. 
Soup 4-la-fante 

_ Calvertfalmon | 
Haunch of venifon 
Venifon pafty: - 
Roafted geefe © 
Chine oF veal, 

gooed _ 
- Beef a-la-braife. 

Another fecond Courfe. 
Pheafants 
Peafe a-la-créme 
Peepers roafted 
Stewed afparagus 
Codlin tart 
Fruit of all forts 
Fried lamb-ftones. 

with fillets ra- 

For JUNE. 
_. Firft Courfe. 

R OASTED pike and fmelts 
Weftphalia ham and young 

fowls ; 
Marrow puddings 
Haunch of venifon roafted » 
Ragoo. of. 

{weetbreads 
Fricafey of young rabbers, Se. : 
Umble pyes 
Dith of mullets. 

_ Roafted fowls 
Difh of cuftards. 

Second Courfe. 
_ Difh of. young pheafants 
‘Dith of fried foles and eels 
Potatoe pye.. 
Jole of fturgeon 
Dith of tarts and cheefecakes 
Dith of fruit of forts 
Syllabubs. 

Another firft Courfe. 
Soups 
Fith of forts 
Comporté of fowls 

. Pupton of theep’s trotters 

2 / n 

lamb-ftones and : 

of the YEAR. 
Collared venifon'with ragoo: 
Chickens boiled, with lemon 

fauce 
Mackarel ; 
Leg of lamb farted. with the 

loin fricafeyed. in "the difh. 
Another fecond Courfe. 

Roafted lobfters 
Piftachio pudding 
White fricafey of Fapbets 
Goofberry tarts 
Cray-fith 
Salmagundi 
Fith in jelly 
Fried artichokes. 

For Jury. 
Firft Courfe. 

C ocK falmon with buttered 
lobfters : 

Dith of Scotch collops 
Chine of veal - 
Venifon pafty 
Grand fallad 
Roafted geefe and ducklings 
Patty royal | 
Roafted pig larded 
Stewed carps 
‘Dith of chickens boiled with 

bacon, &c. - 
_ Second Courfe. 

Dith of partridges and quails 
Dith of lobfters and prawns 

_Dith of ducks. and tame pi- 
geons 

Dith of jellies 
Dith of fruit . 
Dith of marinated fifh 
Dith of tarts of forts. 

Another firft Courfe. 
Rice foup with veal 
A dith of trouts 

» A brown fricafey of fowls 
A calf’s-head boned, cleared, 

and ftewed, with a ragoo of 
| mufhrooms 
Mutton Maintenon | 

_ Rabbets 
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Rabbets with onions 

Lumber pye - 
Ham pye. 

Another fecond Courfe. 
“A: hare larded » 
Neck-of venifon » 
Pattridzes’ Ai 
Ragoo a artichokes 
Cocks- combs a-la-creme 
Fruit of forts © 
Currant tarts. 
pa puffs. 

For Aucus tT. 
Firft Courfe,. 

W ESTPHALIA ham and 
chickens °° - 

_ Bifque of ‘fifth — 
‘Haunch of venifon roafted } 
Venifon pafty, ** 
Roafted fowls ‘a-la- daube 
Umble pyes 

White fricafey ‘of aha 
Roafted turkeys larded 
Almond florendines 
Beef a-la-mode, | 

Second’ Courfe. 
P Dith of. pheafants and -par- 

“tridges . 
Roatted lobfters 
Broiled pike 
Creamed tart 
Rock of fnow-and ipaubs 

*(Dith of fweetmeats 
Salmagundi. 

Another fitit Courfe. 
Stewed venifon in foup 
Haddock and foles 
Leg of mutton 4-la-daube 
Rabbet patty 
Chine of lamb 
Beans and ham 
Neck of mutton boned, and 

roafted with a ragoo of cu- 
cumbers. - 
Another fecond Courfe, . 

Bifque of lamb white 

‘Turkeys roafted and larded 
Sweetbreads and lamb-ftones 
Fruit of forts 
Moreila cherry tarts 
Strawberriés arid rafpberries 
Artichokes. 

For. Seer sae: 
Firlt Cour fe. 

Bore p pullets with oye 
fters, bacon, &c. ; 

Bifque of fith 
Battalia pye 
Chine of mutton 
Difh of pickles 
Roafted ceefe. 
Lumber pye |. - 
Olives of veal with ragoo 
Dith of boiled pigeons with 

bacon, 
Second Courfe. 

Difh of ‘ducks and teal 
Dith of fried foles 
‘Buttered ‘apple-pye’ 
Jole of fturgeon ©: 
Difh of fruit 

archpane. 
Another fir Counter 

Green peafe foup 
Fith of forts 
Geefe a-la-daube 
Stewed hare “ 
Bifque of pigeons . 
Breatt of veal a-la~ereme 
Bifque of rabbets 
Leg of veal with forrel-fauces 

Another fecond Courie. 
Pheafant larded, with celery 

fauce 
Potted. svhiclie ead 
Scolloped lobfters 
Buttered crabs 
Stewed mufhrooms ~~ 
Collared eels 
Crocande of fweetmeats 

For 



every, SE A SONOf the. YEAR. 
For OcTOBER: 

Firft Courfe. 
QW estewaria ham and: 

fowls 

_ Cod’s-head with fhrimps and 
oytters 

Haunch of doe with udder, a-la- 
force | 

Minced pyes 
Chine and turkey 
Bifque of pigeons, 
Roafted tongues and udder | 

_ Scotch collops 
Lumber pye. .. 

Second Courfe. 
Wild fow] of forts 
Chine of falmon broiled 
Artichoke pye 
Broiled eels and. fmelts . 
Salmagundi 
-Dith of fruit 
Dith of tarts and cuftards. 

Another firft Courfe. 
Soup of beef bollin 
Crimped cod and fentry 
Pullets with oyfters 

|. Calf’s-head a-la-créme. 
Venifon pafty 
Beef a-la-mode / 
Ox- cheek, with ragoo of herbs 
Lemon torte. 

Another fecond Courfe. 
Teals and larks 
Turkeys) roafted 
Tanfy and black. caps 
Florendines 
Scolloped oyfters 
Fried {melts 
Cocks combs comporté 
Fruit of forts. 

For NovEMBER. - 
Firft Courfe. 

OILED fowls, with favoys, 
bacon, &c. 

Dith of flewed carps and col- 
loped oyfters. 

Chine of yeal and ragao 

Sallad and pickles 

» » Potatoe pye . : . 
Sliced tongues with pickles . 
_ Dith of jellies 

, Dith of fruit” © 

» Venifon pafty 
_ Roafted geefe_ . 
Calf’s-head. hafhed 
Dith of gurnets - 
Grand patty 
Roafted hen turkey with Sia 

fters. 

Second Courte. et 
Chine of falmon and {melts . 
Wild fowl] of forts 

Quince pye. 
Another firft Courfe. 

Harrico of mutton 
Fith of forts 
Haunch of venifon 
Fillet of veal a-la-braife 
Chine of mutton, with ftewed 

celery 
A pupton, with Maintenon 

cutlets. 
Another fecond Courfe, 

Roafted woodcocks 
Roafted lobfters 
Buttered crabs 
Larks with brown crumbs 
Fried oyfters round two fweet- 

breads, larded and roafted 
A pear tart 

: Crocande of faleetiienc: 

For DECEMBER. 
Firft Courfe. 

WESTPHALIA ham and 
fowls 

Soup with teal 
Turbot, with fhrimps and oy- 

iters 
Marrow pudding 
Chine of bacon and Brecy 
Battalia pye 
Roafted tongue and udder, and 

hare 
Pallets and oyfters, faufages, 

yo ire 

Minced 



A Birt vets Be, 
Minced pyes : __.. Beef a-la-royal 
Cod’s-head with fhrimps. _— Scotch collops 

Second Courfe. - French patty, with teal, fie. 
Roafted algo and par- Rice pudding. 

’ Another fecond Courfe. tridges malate ie dee 
Bifque of thellfth °° Snipes, witha duck in the mid- 
Tanfy | | dle Med: Th i 
Dith of roafted ducks. and teals.. Broiled chickens with -+mufh- 
Jole of fturgeon ae LOOMS | | 
Pear ae creamed | "Pickles of forts 
Dith of fweetmeats ©. | \. White fricafey of ‘tripe 

‘ Dih Sf - fruit of forts. °°  ’ Pulled chickens 
Another firft Courfe.  ~ ~' Stewed oyfters 

Vermicelly foup ~ _. Stewed calves-feet. 
Fith of forts. Cardoons. ’ 
Jugged hare © sip beg . a 

te 
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The different Kinds of Fruits and GARDEN 
pet Srurrs when in Seafon.’ — u 

: ‘January Fruits yet lafting, are, 

SOME grapes, the Kentith,, ruffet, golden, French, kirton 
*~ and Dutch.pippins, John apples, winter queenings, the 
marigold and Harvey-apples, pom-water, golden-dorfet, rennet- 
ing, love’s pearmain, and the winter pearmain; winter burgo- 
mot, winter boncretien, winter mafk, winter Norwich, and 
peat furrein pears. All garden)things much” the fame as in 

ecember. ; 

February Fruits yet lafting. 

THE fame as in January, except the golden-pippin and 
pom-water; alfo the pomery, and the winter-peppering and 
dagobent pear. | 

March Fruits yet lafting. 

THE golden ducket-daufet, pippins, rennetings, love’s 
-pearmain and John apples. The latter boncretien, and double- 
bloffom pear. : 

April Fruits yet lafting. 
YOU have now in the kitchen=garden and orchard, autumn 

carrots, winter f{pinach, fprouts of cabbage and cauliflowers; 
turnip-tops, afparagus, young radifhes, Dutch brown lettuce 
and crefles, burnet, young ‘onions, fcallions, leeks, and early 
kidney beans.. On hot-beds, purflain, cucumbers, and mufh- 
rooms. Some:cherries, greemapricots, and goofberries for tarts. 

Pippins, deuxans, Weftbury apple, rufleting, gillifower, the 
Jatter boncretien, oak pear, &c, 

May. The Produé of the Kitchen and Fruit Garden. 
ASP ARAGU 8; caulifowers, imperial Silefia, royal and. 
cabbage lettuces, burnet, purflain, cucumbers, nafturtium-flowers, 

| peafe 
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Fruits and GARDEN STUFFS in Seafon. 

peafe and beans fown in October, artichokes, fcarlet ftrawber- 
ries, and kidney beans. Upon the hot-beds, May cherries, 
May dukes. On walls, green apricots, and goofberries. : 
Pippins, devans, or John apple, Weftbury apples, ruffeting, 

gilliflower apples, the codlin, &c. | | 
‘The great karvile, winter-boncretien, black Worcefter pear, 

furrein, and double bloflom-pear. Now is the proper time to 
_ diftil herbs, which are in their greateft perfeCtion. 

- 

\ 

In June. 

ASPARAGUS, garden beans and peafe, kidney beans, 
cauliflowers, artichokes, Batterfea-and Dutch cabbage, melons 
on the firft ridges, young onions, carrots, and parfnips fownin 
February, purflain, borage, burnet, the flowers of nafturtium, 
the Dutch brown, the imperial, the royal, the Silefia and cofs 
Yettuces, fome blanched endive and cucumbers, and all forts of 
pot- herbs. , , 

' Green groofberries, ftrawberries, fome rafpberries, currants _ 
white and black, duke cherries, red harts, the Flemifh and 
carnation-cherries, codlins, jannatings, and the mafculine apri- 
cot. And in the-forcing frames all the forward kind of grapes. 

In July. : 

RONCIVAL and winged peafe, garden and kidney beans, 
cauliflowers, cabbages, artichokes, and their fmall fuckers, all 
forts of kitchen and aromatic herbs. Sallads, as cabbage-let- 
tuce, purflain, burnet, young onions, cucumbers, blanched en- 
dive, carrots, turnips, beets, nafburtium-flowers, mufk melons, 
wood-ftrawberries, currants, goofberries, rafpberries, red and 
white jannatings, the Margaret apple,-the primat-ruffet, fum- 
mer-green chiffel and pearl pears, the carnation-morella, great 
bearer, Morocco, origat, and begarreaux- cherries. The nutmeg, 
Tfabella, Perfian, Newington, violet, mufcal, and rambouillet- 
peaches. Nedctarines, the primordial, myrobalan, red, blue, am- 
ber, damafk-pear, apricot, and cinnamon- plumbs 5. ali the king’s 
and lady Elizabeth’s plumbs, &c. fome figs and grapes. Walnuts 
in high feafon to pickle, and rock-famphire. The fruit yet lafting 
of the:laft year is, the deuxans. and winter-rufleting. enti 

_ In Auguft. 

CABBAGES and their fprouts, caulifowers, artichokes, 
cabbage-lettuce, beets, carrots, potatoes, turnips, fome beans, 
peafe, kidney-beans, and all farts of kitchen-herbs, radifhes, 

| pRFID hag 22 8 | : borle- 
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Fruits and Garpen Stvers in Seafon: 
horfe-radifh, cucumbers, crefles, fome tarragon, onions, gar 
lic, rocamboles, melons, and cucumbers for pickling. _ 

Goofberries, rafpberries, currants, grapes, figs, mulberries. 
and filberts, apples, the Windfor fovereign, orange burgamot 
fliper, red Catharine, king Catharine, penny-pruffian, fummer 
poppening, fugar and louding pears. ‘Crown Bourdeaux, lavur, 
difput, favoy and wallacotta peaches; the muroy, tawny, red 
Roman, little green clufter, and yellow nectarines, 

Imperial blue dates, yellow late pear, black pear, white nut- 
meg late pear, great Antony or Turkey and Jane plumbs. 

lufter, mufcadin; and Srnelian grapes. 

In September. 

GARDEN and fome kidney-beans, roncival peafe, arti- 
chokes, radifhes, cauliflowers, cabbage-lettuce, crefles, chervil, 
onions, tarragon, burnet, celery, endive, mufhrooms, carrots, 
turnips, fkirrets, beets, {corzonera, horfe-radifh, garlic, efcha- 
lots, rocambole, cabbage and their fprouts, with favoys, which 

_ are better when more fweetened ‘with the froft. 
Peaches, grapes, figs, pears, plumbs,-walnuts, filberts, al~ 

monds, quinces, melons, and cucumbers. 

In Oéober. 

SOME cauliflowers, artichokes, peafe, beans, cucumbers, 
‘and melons; alfo July fown kidney-beans, turnips, carrots, 
parfnips, potatoes, {kirrets, fcorzonera, beets, onions, garlic, 
efchalots, rocambole, chardones, creffes, chervile, muftard, 
raddifh, rape, fpinach, lettuce fmall and cabbaged, burnet, tar- 
ragon, blanched celery and endive, late peaches and plumbs, 
grapes and figs. Mulberries, filberts, and walnuts. “The bul- 
lace, pines, and arbuters ; and great variety of apples and pears. 

In November. 3 

CAULIFLOWERS in the ereen-houfe, and fome arti- 
chokes, carrots, parfnips, turneps, beets, fkirrets, fcorzonera, 
horfe-radifh, potatoes, onions, garlic, efchalots, rocambole, 
celery, parfley, forrel, thyme, favoury, {weet-marjoram dry, 
and clary cabbages and their fprouts, favoy-cabbage, {pinach, 
late cucumbers. Hot herbs on the hot-bed, burnet, cabbage, 
lettuce, endive blanched ; feveral forts of apples and pears. . 

Some bullaces, medlars, arbutas, walnuts, hazel nuts, and 

_ shefnuss, 
a . In 



Fruits and GARDEN STUFFs in Seafon. 

In December. 

M AN Y forts of cabbages and favoys, fpinach, and fome cau- 
liflowers in the confervatory, and artichokes in fand. Roots we 
have as in the laft month. Small herbs on the hot-beds for fal- — 
lads, alfo mint, tarragon, and cabbage-lettuce. preferved under 
glafles ; chervil, celery, and endive blanched. Sage, thyme, 
favoury, beet- eaves: tops of young beets, parfley, forrel, fpinach, 
Jeeks, and fweet-marjoram, marigold- flowers, and mint dried. 
Afparagus on the hot-bed, and cucumbers on the plants fown 
in July and Auguft, and plenty of pears and apples. 

€ ON: 
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Lamb 2 
'To choofe Veal ibid, 
To choole Pork Paonia s:. 

CONT ENTS. 
i. SP a RE TOT 

DIRECTIONS for MARKETING. 
Crap. I. 

O choofe Beef Page.t 
To choofe Mutton and 

Cire. Tl. 

To know if a Capon be a true 
one or not, or whether it be 
young or old, new or flale 4 

To choofea Cock or Hen Turkey, 
Turkey Poults, &c. ibid. 

To choofe a Cock, Hen, &c. 
ibid, 

To know if Chickens are new or 
ftale ibid. 

‘To choofe a Goofe, Wild ron 
~ and Bran-Goofe 
To. choofe wild and tame Docks 

To choofe the Buftard 
To choofe the Shuffler, Godwitz, 

~ and Wheat-Ears whid.. 

. Cap. Il. 

3 To choofe the Turbot 7 

ibi 
To choofe Cod and Codling ibid. 
To choofe :freth” Herrings and 

& 

Marle Knots, Gulls, Dotters, 

‘To choofe Soals, _ ibid. 
‘To choofe Plaife and Flounders 

Ram ese 

Of Butcuer’s Meat, &c, 

To choofe Brawn ib'de 
To choofe dried Hams and Bacon 

ibid, 

To choofe Venifon ibid, 

Of Povtrtry. 
To choofe the Pheatant Cock and 

Hen ibid, 

‘To choofe Heath and Pheafant 
Poults ibid, — 

To choofe the Heath Cock and 
_ Hen ibid. 
To choofe the Woodcock and 

Snipe 

To choofe the Partridge Cock or 
Hen ibid, 

To choofe Doves or Pigeons, 
Plovers, &¢. ibid. 

To ¢hoofe Teal and Widgeon 
ibid, 

To choofe a Hare ibid, 
To choofe.a Leveret _ ibids 
T9 choofe a Rabbet ed 

Of Fisu. 

To choofe pickled Symon ibid, 
To choofe pickled and red More 

‘rings | “ibid. 
d. Tochoofe dried Ling ~- ibid, 

To choofe pickled AER Y amit 
de choofe Lobiters : 

‘ere T9 
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CoO wm = 
To choofe Crab- fh, great and 

{mall 9 

BONG. "Ss. 
To choofe Prawns and Shrimps: 

ibid. 

Cuap. IV. Of ye hala Eces, and CREESE. 

Fo-choofe Butter and Eggs 9: To choofe Cheefe 

PART IE 
Or Or OF: KB TR: Na 

Crap f 

To boil a Tongue. It 
To boil a Ham ibid. 
To boil a Neck of Mutton 12 
‘Fo boil a Haunch or Neck of 

Venifon, ibid. 
To boil a Leg of Mutton like 

Venifon ibid. 
'Fo boil a Lamb’s-Head. 3 
To boil.a Calf’s-Head 
To boil pickled Pork 
To boil Fowls and Cabbage ibid. 
To boil a Duck or a Rabbet with 

Onions ‘ 14 
'Fo boil Pheafants  Ybid. 

Cuap. Il. 

To drefs Spinach _ 22 
To drefs Carrots ° gs 23 
To drefs Cabbages ibid. 

~ "Fo drefs Par{nips ibid. 
To drefs Potatoes ibid. 
Fo drefs Turneps ibid. 

GenERAL Directions for Bornince 
To boil Partridges ibid. 
To boil Snipes or Woodcecks 15 
To boil a Pike 16: 
To boil Mullet ibid. 
To boil Sturgeom ibid. 
To boil a Turbot © ibid. . 
To drefs a Turtle 17: 
To drefs a Turtle a hundred 

Weight ibid. 
To arek a Turtle the Weft- Indian: 

way 19 
To drefs a mock Turtle 28 
To drefs a Brace of Carp ibid. 

Fo drefs Greens, Roots, &c. 

To drefs Broccoli hee. a 
To drefs Afparagus | ibid. 
To drefs French Beans ibid. 

“To drefs Artichokes ibid. 
To drefs Cauliflewers i. 

Cuap. Ill. Rures to be obferved inRoastine. 
: To roa Mutton and Lamb 25 
"Te roakt a Breaft of Mutton | 26 
‘To roaft a Shoulder of Mutton 

* in Blood ibid. 
A Shoulder of Mutton in ord a 

rid. 

To fof a° Shoulder or Leg of 
- Mutton with Oyfers 27 
Another Method ibid, 
To roaft Mationlike Venifonibid. 
To roa Beef ibid. 

Yo roat Veal 

To roaft. a Turkey 
ibid. To roalt. a Tarke sey, the. genteel 

~ To roaft a Rump of Beef ° 28 

To roaft Pork ibid. 
To roaft Venifon ibid. 
To roaft a Tongue, or Udder 2g 
To roait Rabbets ibid, 
To roak a'Goofe ibid. 
To drefs a wild Duck the beft : 

Way — ibid. 
‘Chickens roafted with egret 

and Cucumbers’ 

‘bal. 

, ibid. 

wae 

way 
igiad ye 



CONT 
_ To roat a Hare I 

_ Another Method ibid. 
To roaft Larks , ibid. 
To roaft Pheafants abid. 
To roaft Partridges 32 
To roaft Weedcocks and Snipes 

- ibid. 
To drefs Ortolans ibid. 
To roaft a Pig ibid. 
To roaft a Pig with the hair on 

433 
To roaft a Pig with the fkin on 

ibid. 

Cuap. IV. 

To broil Steaks 37 
To broil a Pigeon 38 
Eels to broil 
a broil Haddocks or Whitings 

‘To roaft a Pike 

ibid. 

_ 

ENTS. 
To barbicve a Pig 34 
To roaft a pound of Batter ibid. 

ibid, 
To roaft a Pike in embers 35 
To roaft a Cod’s-Head ibid. 
To roaft Lobfters - -. ibid. 
To roaft a Fillet or Collar of 

Sturgeon ibid. 
To roaft an Eel nig? 
To roaft large Eels‘or Lampreys 

with a pudding in the belly ibid. 
To roaft Rofs and ‘Rees 37 

GENERAL Felneci hers for BroILinc. 

A fecond Way ibid. 
To broil Haddocks, when they 

are in high feafon 39 
To broil Cod-founds ibid. 

abid, — 

Crap. V. Directions for FRYING. 
A very good way to fry Beef Eels to fr 41 

Steaks 39 «Eels to pitchcock - ibid. 
To fry cold Veal ibid. ‘To force Eels with white Sauce 
To fry Tripe 40 ibid. 

_- Cauliflowers fried ibid. To fry Lampreys ibid. 
To fry Potatoes ibid. To fry Carp 42 

To fry Herrings ibid. ‘General Diretions for frying Fith 
| ibid. 

Cuavrv. Vi. 

To bake- a Rump of Beef 
“To bake a Leg of Beef 
To bake a Pig © 

Oe is oo WAT. 

tbid. 

bets) 1 44 
Another for the fame ibid. 
Sauce for a boiled Goofe 45 
Sauce for roaft Venifon ibid. 
Gravy for a Fow), when you have 

no meat or gravy ready ibid, 
Sauce for boiled Mutton ~ ibid. 

42 To bake Herrings 
43 Tobakea a) i 

Directions for BAKING. 

ibid. 
ibid. 

Sauces of various Kirnopss. 

; Sauce for boiled Ducks or Rab- Different forts of Sauce for 2 
Pi ibid. 

Different Sauces for a Hare ~ 47 
Sauce for Larks ibid. 
Sauce for a Woodcock ibid. 
A itanding Sauce for a Kitchen 

ibid. 
_A rich and yet a cheap Sauce 

ibid. | Sauce for boiled Turkey or | 
Chickens 46 Gravy to keep for Ufe © 43 

Sauce for Fith or Fleh ikid. To make a cheap Gravy i. 
a3 3 
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To make the Mufhroom Powder 

. 49 
To make Mufhroom Liquor and 

Powder ibid. 
White Cuéumber Sauce ibid. 
Brown Cucumber Sauce 50 
To fry Cucumbers for Mutton 

Sauce ibid. , 
Savoury Balls ibid, 
Another Way | ibid. 
A Caudle for fweet Pyes ibid. 
A Lear for favoury Pyes _ ibid. 
Fith Sadce, with Lobiter st 
To make Shrimp Sauce _ ibid. 

Crap. VAL 
Rules to be obferved in making 

Soups or Broths 53 
To make a Soup 54 
Another Receipt for Gravy Soup 

ibid. 
Another for Gravy Soup ” ibid, 
White Soup i> bx 
Another excellent White ee 

ibi 
‘To make White Soup a third my 

ibid. 
A Fafting day Soup ibid, 
To makea Soup 6 5 
To make Soup a laReine ibid. 
To make white Onion Soup 57 
To make brown Onion Soup 

ibid. 
To make Partridge Soup ibid. 

EN T §&. 
To butter Shrimps’ ibid. 
To butter Crabs or Lobfters ibid. 
Sauce for Fifh in Lent, or at any 
- Time ‘ ibid. 
To make Oyfter Sauce 52 
Oytter Loaves: - ibid. 
To make Anchovy Sauce ibid. 
To ftuff a Filletof Veal, or Calf's- 

Heart, with pickled Herr? ings 53 
Stuffing, of pickled Herrings, for 

a roaft Turkey ‘ibid. 
Pickled Herring Pudding for a | 
Hare ibid. 

Of Soups and BroTrHus. 

Afparagus Soup, or green Peafe 5$ 
To make Plumb Pottage _ ibid. 
A Soup or Pottage ibid. 
To make Peafe Pottage 59 
Peafe-Soup ibid. 
To make green Peafe Soup 60 
Another Way ibid, 
To make ftrong Broth to keep 

for ufe ibid. 
To make Pocket Soup 61 
To make portable Soup _ ibid. 
Strong Broth 62 
Oyfter Soup ibid. 
A Cray-fith Soup 63 
Another Cray-fihh Soup _ ibid. 
To make Gray. fith or Lobiter 

Soup 64. 
Receipt for making pickled Her- 

‘To make Afpatagus Soup ibid. ring Soup _ ibid, 

Cuap, IX. Of Mane Drsues. 
A fine Side. Dith 65 Veal Olives “ibid. 
Another 66 Beef Collops 6g 

fo fo.ce a Leg of Veal, Matton, An Amulet of Eggs the favoury 
or Lamb ibid. Way ibid. 

“To make a favoury Di of Veai 
ibid. 

Bo-wbarded Veal 67 
_ Veal Rolls ibid. 
"vo make Veal Cutlets ibid. 
AT, on Cue ets 68 

A: pretty» Side Gih of Beef ibid. 

“Beet Olived ibid. 

’ Fy 

Artificial Potatoes for Lest: A 
Side. dith — dbid. 

Scotch Collops 70 
Three other Methods ibid. 
To drefs a Fillet of Veal with 

Collops ; ‘ Fi 

A Caif's: Head Surprife ibid. 
To make Forcemeat . =» ibid! 

Hogs 



; Hops Earsfored $= $72 
To force Cocks-Combs .~_ ibid. 
How to force a Fowl ibid, 

To make a Pulpatoon of Pigeons 
| 7 

To make a Bifk of Pigeons ibid. 
To do Pigeons in Jelly 
To make a Poloe - 74 

Con 

ibid. 

BN T 8 
To make Pockets _ ibid. 
To make artificial Venifon ibid. 
To keep Smelts in Jelly _—_ ibid. 
Chickens forced with Oyfters 75 
‘To make Salamongundy ibid. 
Another Way ibid. 
To make a grand Dith of Eggs 76 

Cuap. X. OF Fricasetys. 

A Fricafey of Lamb mG 
To make a pale Fricafey ibid. 
A Fricafey of Veal ibid. 
A Fricafey of pulled-Chickens 78 
A Fricafey of Chickens ibid. 
A brown Fricafey of Chickens or 

Rabbets | ibid. 
A white Fricafey of the fame ibid. 
A Fricafey of Rabbets ibid. 
To fricafey Rabbetstbrown 79 
To fricafey Rabbets white . ibid. 

77 

To make awhite Fricafey _ibid. 
Another Method — ibid. 
‘To fricafey.a Pig te 80 
To fricafey Neats-Tongues ibid. 
A Fricafey of Tripe ibid. 
A Fricaley of doable Tripe 81 

A-Fricafey.of Ox-palates ibid. 
Another ibi 
To make a-Fricafey of Eggs 82 
Another 7 ibid. 
Tofricafey Artichoke. bottoms for 

a Side-dith dbid. 
To make Skuets ibid. 

ibid. To fricafey Soals white 
To fricafey. Soals brown 
A Fricafey of great Plaice or 
Flounders ibid, 

To fricafey Cod-founds ibid. 
To fricafey Scate, or Thornback, 
“white © 84 

To fricafey it brown ibid. 
To fricafey Fihh in general ibid. 

Cuap, XI. Of Racoos,. 
To. makea Ragoo of Lamb 85 
To ragoo a Neck of Veal ibid. 
To ragoo a Breaft of Veal ibid. 
Another 86 
To ragoo a piece of Beef ibid. 
A Ragoo for made Dithes 
A Ragoo of Sweet-breads i 
Another 
A Ragoo of Livers 
To make a Ragoo of Pig’s Ears 

ae. 88 
To ragoo Oytfters 

Toragoo-Hogs Feetand:Earsibid. — 
A Ragoe.of Eggs ibid. — 
To ragoo Endive i: 
To ragoo Celery ibid, 
To ragoo French Beans ibid. 
To ragoo Mufhrooms go 
To ragoo Cauliflowers ibid, 
To make a Ragoo of Onions ibid, 
A Ragoo of Afparagus _ ibid. 

_ os 
Another ibid. 

Cuap. XH. Of Hasu ES, 

To make a Matton-Hath 92 
Tc hath roafted Mutton ibid. 
To hafh Mutton ; rbid. 
To hath a Lamb’s Pumice ibid. 
To make a Calf’s-Head Hath 93 
Another Method » ibid. 

To hath a Calf's. Head White 94 
To hath Venifon ibid. 
To hah a Turkey ibid. 
To hath Fow!s 95. 
Tohatha Woodcock, or Partridye — 

ibid. 

a¢ Crap 
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Crap. XII 
‘To ftew a Rump of Beef 95 
To ftew Beef Steaks 96 
To te wa Knockle> of Veal 

- abid. 
To aie Hodge Podge ibid. 
To ftew a Head, Chine, and Neck 

of Venifon ibid. 
To ftew Mutton the Turkifh Way 

To itew a Neck of Veal 
To ftew a Pheafant 
To fiew Plovers 98 
To make Partridge Panes ibid. 
To ttew a Turkey brown 99 
To flew a Turkey brown the nice 

way ibid. 
To flew a Turkey or Fowl in 

297 
ibid. 
ibid. 

Posie fauce 100 . 
o flew Pigeons ibid. 

Akather Method ~ ibid. 
Anotie: Merhod ibid. 
To ficw Pigeons with Afparagus 

1ol, 

To mumble Ra obets and Chickens 
. did, 

Cap. XIV. Of Pane 

To make Pancakes. 108 Yo make Parfnip Fritters ibid. 
Anothér Method ‘ibid. To make Apple Fritters ibid. 
To make fine Pancakes 109° To make Hafty Fritters ibid, 
A fecond Sort of fine Pancakes To make ‘fine Fritters 1EI 

ibid. Another Way ibid. 
A third Sort, called a Quire of To make Fritters Royal ibid. 

Paper ibid. To make Skirret Fritters ibid. 
To make Rice Pancakes ibid. To make'White Fritters bid. 
To make Curd Fritters ibid. To make Water Fritters 1}2 
To make fried Toafts Vio” 

‘Cuap. XV. All Sorts ‘of-Puppines. 
Rules to be obferved in making \Another-Hafty Pudding ibid. 

Puddings, &¢. 112 To make flewed Padding ibid. 
Tomakean Orange Pudding 113 
Another Sort of Orange Pudding 

ibid. 
To make a Carrot Pudding ibid. 
-Paddings-for little Dithes. . ibid. 
A Lady igure to butter itfelf 

114 

Spades Ki wom of Sr ews: ; 

ne ost 

To drefs a Duck with green Peafe 
ibid. 

To flew a Duck with Cucumbers : 
162 

To Rew. Giblets ibid. 
Another Way. ibid. 
To ftew a Hare 103 
To jug’a Hare ibid. 
To jug Pigeons . ibid. 
To ftew Pigs Petty- toes . 104 
To ftew Golden Pippins ibid. 
To ftew Cucumbers ibid, 
To itew Mufhrooms ibid. 
To ftew green Peafe 105 
To ftew Carp | ibid. 
Another Method ibid. 

. Another Way to flew Carp 106. 
To ftew Carp white ibid. ° 
Eels to ftew ibid. 
TodrefsEelswith brownSauce 107: 
Soles to flew — ibid. 
To ftew Oyfters in French Rolls: 

ibid. 
To Rew Cod how EOS 
To make Water. fokey 

AKES and FRITTERS. 

A Bread and Butter Pudding ve 
fafting Days 115 

To make a Quaking Pudding 
ibid. 

Tomakea French Barley Pudding 
ibid. 

“ibid. A good boiled Pudding 
| -y To 



CONT 
To make an Oatmeal Pudding 116 
Another . ibid. 
Another Method to make an Oat- 

meal Pudding meaaas |) 
To make a Pith Pudding — ibid. 
To make a Curd Pudding 117 
Orange Cultard or Pudding ibid. 
Buttered Crumbs _ ibid, 
To make Hogs Puddings with 
Currants ibid. 

Another Sort of Hogs Padding: 
ibid. 

To make black Hogs Puddings 
118 

Very fine Hogs Puddings _ ibid. 
To make Almond Hogs Puddings 

Prd. 
To makean Almond Padding 119 
The Ip{wich Almond Pudding 

ibid. 
To make a brown Bread Pudding 

' ibid. 
A Rye-bread Pudding ibid. 
To make a fine Bread Pudding 

120 
A baked Pudding ibid. 
Another baked Bread Pudding 

ibid. 
To make a. baked Sack: src Hed 

ibid. 
To make .a. Cow-heel Pudding 

ibid. 
To make a Calf's-foot Pudding 

121 

Crap. XVI. 
To make an Olio Pye 127 
To make an Olio Pye ibid. 
To make a Florendine of Veal 

128 
A'Veal Pye ibid. 
A favouty Veal Pye . _ ibid. 
To make a favoury Lamb Pye 

ibid. 
To make a fweet Lamb Pye ‘29. 
A Beef-fteak Pye ibid. 
A Ham Pye ~qbid. 
A Battalia Pye, or Bride Pye 130 
A Battalia Pye ibid. 
To make Egg Pyes ‘ibid. 
To make a Lumber Pye © ibid. 

5. «ye Chicken Pye 438 

ENTS. 
Another Method ~ Sbid. 
To make a Spread-Eagle deri 

ibid. 

To make New- College Puddings 
ibid. 

To make an Oxford Pudding r2z 
To make a fine Hafty Pudding 

ibid, 
To make a Sweetmeat bs 3, 

1 

A Marrow Pudding “tbid. 
Another Method / 123 
Another Marrow Pudding “ibid. 
Lemon Pudding ibid. 
Another ' 124 
To make a Sweetmeat Pudding 

ibid. 
To make a fine plain Padding 

dbid. 
A Rice Pudding » abid, 
Another 4125 
A fine Rice Pudding © © ibid. 
To make a-cheap Rice oh eld 

id 
To make a Ratifia Padding ibid, 
Vermicelly Pudding ‘ibid. 
To make:a Poratoe Padding 126 
Ao Apple Pudding ibid. 
Tomakea Chefnut Pudding ibid. 
To makeia ‘Marjoram ‘Pudding 

ibid. 
To make a Cabbape Padding 127 
A colouring Liquor for nae 

ibid. 

All Sorts of -P vy £'5, 

Another Chicken Pye ibid. 
Another 132 
_To make a Hare Pye ibid. 
Another Method ibid. 
A Tarkey Pye 133 
A Codling Pye ibid. 
A Pigeon Pye. ibid: 
To make a Giblet Pye 134 
To make-a Duck! Pye ibid. 
To make a Chethire Pork Pye 

ibid. 
Tomake a Devonhhire Squab Pye 

ibid. 
A Neat’s. Tongue Pye 
_Tomake Mince Pyes the bef wy 

ibid 
To 

ee. Se 
- gt? Wiggs 

AF ; 



CON T ENT S. 
TomakeMince Pyesof Veal 135 
To make a Potatoe Pye 136 
A fine Potatoe Pye for Lent ibid. 
To make an Onion Pye _ibid. 
To make an Artichoke Pye 137 
To make a Skirret Pye © ibid. 
‘To make a rite Ro cian t hy 

To make .an Apple and a Pear 
Pye 13 

To make a Cherry Pye _— ibid. 
A Fith Pye ibid. 
To make an Eel Pye 139 
To make a Turbot Pye ~ ibid. 
To make an OyfterPye ibid. 

- Tomake aSalmonPye _ ibid. 
To make a Carp Pye 140 
To make a Soal Pye ibid. 
To make a Flounder Pye _ ibid. 

8 To makeaHerring Pye © 148 

PART JIL 
_ New and approved Recerpts in ConrecTionary. 

Cuap. I. The PREPARATION of SUGARS, 
of CanDIES, PRESERVES, &c. 

To clarify Sugar 142 
To boil Sugar to the Degree called 

Smooth ibid. 
The blown Sugar 143 
The feathered Sugar. ibid. 
The crackled Sugar ibid. 
The Carmel Sugar ibid. 
To make little Things of Sugar, 
with Devices in them ibid. 
To make Sugar of Rofes, and in 

all Sorts of Figures 14 44 
To make Orange Chips crifp ibid. 
To preferve Seville Orange liquid, 

.as alfo Lemons ibid. 
To make a Compote of Sipe tly 

145 
To make Orange Rings and Fag- 

gots ibid. 
Left of China Oranges ibid. 
To candy Orange, Lemon, and 

Citron ; 146 
To candy Figs ibid, 
A grand Trifle ibid. 
To make artificial Fruit 147 
‘Fo’ make Chocolate Almonds 

ibid. 
Fo make Almond Loaves ibid. 

Cuap. Il. 

To make aifferent Sorts of Tarts 

bx f 153 
To make a Chervil or Spinach 

Tart ibid. 
To make a Lemon Tart 154 

To make Gingerbread 
Another Method adid. . 
Another Sort of Gingerbread ibid. 
Another ibid. . 
To make Dutch Gingerbread ; 149 
To make Wigs - ibid. 
Another Method ibid. 
To make the light Wigs _ ibid. 
To make very good Wigs ibid. 
To make Buns 150 - 
To make French Bread _ ibid. 
To make brown French nakies 

ibid. 
To make March- -pane unboiled 

ibid. 
To make March. -pane I5f 
To:make a Jam of Relehies 

‘To make a Jam of f Gout ar 
To make a Jam of oofberries 

| ibid. 
A Tanfy ibid. 
To hake a Tanfy tobake 152 
To make a Goofberry Tanfy ibid, 
To make an Apple Tanfy ibid. 
Bails for Lent ibid. 

Of TARTS. 

Tomake Orange or Lemon Tarts 
ibid. 

To make Puff. Pafte for Tarts ibid. 
Another Patte for Tarts ‘155 
Another ibid. — 
To Ice Tarts ibid. 

_ CHar. 



CONF EMS F 
Crap. Wl Of Pastries and Purrs, 

To make a Sweetbread Pafty to. Apple Patties to fry ibid. 
fry or bake 155 Patte for Patties 157 

To feafon and bake a Venifon To make Sugar Puffs ibid. 
 Pafty ibid. ‘To make Seed Poffs ibid. 
A Venifon Pafty 456 To make Lemon Puffs ibid. 
To make Marrow Pafties' ibid. To make Almond Poffs ibid, 
To make little Pafties to fry ibid. ‘To make Puff-Pafe 158 

Cuap. IV. .Of CusTARDSs, 

To make Cuftards 158 
Rice Cuftards ibid. 
To make Aamiend Tourt ibid. 

To make Hafly Puddings, to bot 
in Cuitard Dithes 1Sg 

To make aCuftard Pudding ibid. 
Boiled Cuftards ibid. 

CHAP. wh All Sorts of Cakes. 

To inake a rich great Cake ie 
To make an ordinary Seed 

To make the Marlborough Cake 
ibid. 

Another Sort of little Cakes 161 
‘To make the white Cake ibid. 
To make Orange Cakes _ ibid. 
To make Shrewsbury Cakes ibid. 
To make Almond Cakes 162 
To make Whetftone Cakes ibid. 
To make Portugal Cakes ibid. 
To make Jumbals. ibid. 
To make a good Plumb Cake 

16: 

Another Plumb Cake | ibid. 
Another Plumb Cake with Al- 

- monds ibid. 
To'make little Plumb Cakes 164 
An ordinary Cake to eat with 

Butter ibid. 
A French Cake to eat hot ibid. 
A good Seed Cake ibid, 
Another Seed Cake 165 
Another ibid. 

‘> a ap. VI. 
‘Ta make Drop | Bifcuits 170 
To make little Cracknels ibid. 
To make the thin Dutch Bifcuit 

171 
Another Bifeuie ibid. 

» Another ibid, 

Another Seed Cake ibid. 
Arich Seed Cake, called the Nun’s 

Cake ibid, 
To make Sugar Cakes 166 
To make clear Cakes of Goof- 

berries ibid: 
To Ice a great Cake ibid. 
To make Cheefcakes ibid. 
Another Way to make Cheefe- 

cakes 167 
Another ~ ibid. 
Another Method ibid. 
To make Cheefecakes without 

Rennet 168 
To make Orange Cakes __ ibid. 
To make Lemon Cakes ibid. 
Potatoe or Lemon Cheefecake 

ibid, 
To make Lemon Cheefecakes 169 
Another Method ibid. — 
To make Cheefecakes without 

Curd ) ibid. 
To make -Almond eee: 

ibid, 

Of Biscuits, 

To make little hollow Bifcuits 
ibid. 

To make Ratafia Bifcuits 172 
To make the hard Bifcuit ibid. 
To make Lemon Bifcuit ibid. 

Cuap. 



CON TENTS 

Crap. VII. Of elegant Ornaments for the Tasve. 
To {pin a Silver Web for covering 

Sweetmeats 173 

To {pin a Gold Web for covering 
Sweetmeats 174 

To make a Defert of Spun pac 

To make Flumery 
To make a Fifh-pond 
To make a Hen’s-neft 
To make Blomonge of sc te 

ibi 

175 
abid. 

‘Another Method 

176 

Hen and Chickens in Jelly ibid. 
To make a Defart Mand 178 
To make a Floating Ifland ibid. 

ibid. 
To make the Rocky Iland 179 
To make Moonbhine ibid, 
To make Moon and Stars in Jelly 

ibid. 
To make Eggs and Bacon in 

Flummery 180 
Solomon’s Temple in Flummery 

Green Biomonge of Ifinglafs ibid. ibid. 
Clear Blomepge ibid. To make a Dit of Snow ibid. 
Yellow Flummery 177. To make Biack Caps 184 
A good Green ibid. To make Green Caps ibid. 
Gilded Fifh in Jelly ibid. 

PART IV. 

OF ‘Preparing Bacon, Hams, and Toncuves, 
and Making Bur Trer, CuEEse, &c, 

Cuap. I. Of Preparing Bacon, &c. 

. To falt Bacon 182 
To make Weftphalia Bacon ibid. 
To falt and dry ¢ a Ham of Bacon 

1d BB 
To falt Hams, or | Tongues, &é. 

ibid. 
Another Method ibid. 
Todry Tongues 184 
To dry a Leg of Mutton like 

Pork ibid. 
To make Saufages _ ibid. 
Very fine Saufages - ibid. 
‘To make Datch Beef 185 

7 
Another and better Method ibid. 

To dry Mutton to cut out in 
- Shivers as Dutch Beef ibid. — 
To prepare Hung Beef rbid. 
Another Method ibid. 

To prepare the fine hanged Beef 
186 

A Pickle for Pork which i is to be 
eat foon ibid. 

To make Veal Hams ibid. 
To make Beef Hams ibid. 
Torecover Venifon when it ftinks 

18 

Cnarp. Il. TomakeBurtrer, CHeeseE, &c. 

To make Butter 187 
Tomake Lemon Butter 188 
French Butter ibid. 
to make a Summer Cream Cheefe 

' . ibid. 
To hake a Newmarket .Cheefe 
~ to cut at two yearsold ibid, 
et make Lady Huncks’s freth 

Cheeleene “189 

To make Mrs. Skynner’s freth — 
Cheefe ibid. — 

'To make a Chedder Cheefe ibid. 
The Queen’s Cheefe 19a 
To make a thick Cream she 

ibi 

~To make Slip-Coat Cheefe ibid. 
A Cream Cheefe . ibid. 
To make a frefh Cheefe a4 

0 



‘ 

Pp 
To drefs Haddocks the Jews way 

“Artichoke Suckers drefled 

CONT ENTS. 
To make Cream Cheefe with old To make Rennet Pid: 

Chefhire — 191 °'To makeaRennet-Bag _ ibid, 

PART V. ' 
Of FoREIGN DIsHES. 

"Cah: L Of Frencu Disues. 

To prepare Bouillion, or Broth 
193 

Beef A-la-mode 194 
Another Method \ ibid. 
Beef A-la-mode in Pieces ibid. 
Beef Efcarlot 195 
Beef A-la-daub ibid. 
A Piece of Beef trembling ibid. 
To boil a Rump of Beef the 

French fathion 396 
Sweet-breads A-la-daub ibid. 

_ A Leg of Mutton A-la-royal ibid. 
& Goofe, Turkey, or Leg of 

Mutton A-la-daube ’ ibid; 
Ducks A-la mode 197 « 
To boil Ducks the French Way 

ibid. 
~ To ftew a Hare bid. 

| Todrefs a Pig the French ney 
ig* 

The beft Method of diffe&ing, 
preparing, and drefling a Turtle 

ibid. 
The Queen’s Soup 199 
To make Nantile Soup 200 
To make Water Souchy ibid. 
To make Herb Soup without 

Meat ibid. 
A Matelotte of Chickens with 

Mufhrooms 201 
Rabbets collard with Sauce a 

VIvernoife . © ibid. 
Hodge-podge of Beef, withSavoys 

202 
To make Peafe Soup without 

Meat ibid. 
Peafe Francoife 203 
To make a French Pye ibid. 
Reeeipt to make French Bread 

ibid, 

Cir. Il. Of Alea SpanisH, Dutcu, GERMAN, 
and Iranian Disues, 

To ftew green Peafe the Jews way 
204. 

Marmalade of Eggs the Jews way 

Englifh Jews Puddings; an va 
cellent difh for fix or feven 
people, for the expence of fix- 
ence ibid. 

ibid. 
the 

- Spanifhway 206 
esos preferved the Spanifh 

wa t ‘ibid. 
‘Spanith Pyes ibid. 
Alparages dreffed the Spanifh | 

ibid. 
A Span Peale Soup 207 

To Spey Onion Soup the Spanith 
ibid. 

Cauliflower drefled the Spanith 
ibid. 

To ydrefs Haddocks after the Spa- 
nifh way ibid, 

A Cake the Spanith way ibid. 
Milk Soup the Dutch way 208 
Carrrots and French Beang drefled 

the Dutch way ibid. 
‘Red Cabbage drefled after the 

Dutch way ibid. 
Minced Haddocks after the Dutch 

ibid. . way 
‘Beans drefled the German way 

ibid. 
Fith Pafties the Italian way ibid. 
To ae Matron the Turkith way 

fh 209 
To 



"To make a fricafey of Calves feet To fricafey Pigeons the Italian 
and Chaldron, after the Italian — way | ibid. 

way - 269 

PRA he Vie 

Terms of Art for Carvina. 
Inftructions for Carving according ‘T’o wing a Partridge ibid, 

to the Terms of Art 210 To allay a Pheafant ibid. 
To unjoint a Bittern ibid.” ‘To wing a Quail ibid. 
To cut up a Buftard ibid. = To lift a Swan. ibid. 
To fouce a Capon ibid. To break a Teal © ibid. 
To unlace a Coney | ibid. ‘To cut up a ‘Turkey ibid, 
To difplay a Crane - 211 . To thigh a Woodcock 215 
To unbrace a Duck ibid. General Directions to be obferved 
‘To rear a Goofe | ibid, before the cutting up a pickled 
To difmember a Hern ibid. Herring, which Way foever it 

‘To unbrace a Mullard 212 is to.be eat fo ibid. 

HA, R dae Made 
Of Portine, Cotiarine, and Pickuine. 

sey Ghoul Of Pot TI Nae 
To pot Beef 214 To pot a Hare 217 
Another Method . ibid. To pot Muthrooms. . ibid, 
‘A fine Wayto pota Tongue 215 ‘To pot Salmon joy. WHA 0+ 
To pot Neats-Tongues — ibid. Another Method _ 218 

‘To pot Dacks or any Fowls, or. Salmon or Mackarel to pot ibid. 
* {mall Birds ibid. Mackarel to.caveack ibid. 

‘To pot a Swan 216 To pot Lobfters 219 
To pot Geefe and Turkeys ibid. To pot Eels ibid. 
To pot Venifon ibid. To pot Herrings ibid. 

Cw a pl POor @o ut xk us, 

To collar Beef 219 «To grill a Calf’s-Head 223 
Another Method 220 To collar Cow heels ibid, 
To-keep collared Beef. ibid. To collar a Pig ibid. 
To collar Flat Ribs of Beef ibid. Another Method - 224 

Collared Mutton to eat hot 221 ‘To collar Venifon ibid. 
-Tocollar a Breaftof Mutton ibid. Tocollar Salmon 226 
"Fo collar a Breaftof Veal 222 ‘Tecollar Eels ibid, 

- Another Method _ ibid. To collar Mackarel ibid. 
‘To collar a Calf’s Head ibid, 

\ 

Crap. IJ. All Sorts of Prcexres. 

To pickle Hams or Ribs of Beef ‘To pickle Ox-Palates 237 
Ht ) 226 .To pickle Pigeons ibid, 

. To pickle a Buttock of Beef To pickle Sparrows, or Squab- 

Reed '  abid. «"” Pigeons wf fae poeta 



CONT 
To pickle Mufhrooms 228 
Another Method ibid. 
Another excellent Method ibid. 
Another Method 229 
‘To pickle Walnuts ibid. 
Another Method _ ibid. 
Another Method 230° 
To pickle Cucumbers ibid. 
To pickle Cucumbers in Slices 

ie 231 
To mango Cucumbers ibid. 

~ "To pickle Barberries © ibid. 
_ Another Method ibid. 
To pickle Cenc | ibid. 
To pickle Gerkins 232 
To: pickle Currants for prefent 

whofe | ETE | 
To pickle Nafturtium-Buds ibid. 

EN f SS 
To pickle Broom Buds =. 236 
To pickle Purflane-Stalks ibid. 
‘Another Method ibid. 
To pickle Lemons 237 
To pickle fmall Onions — ibid. 
To make Vinegar ibid, 
To make Goofberry Vinegar 238 
To keep Artichokes in Pickle, to 

boil all Winter ibid. 
The Lemon Sallad ibid. 
To make Englith Catchup. 239 
Another Way ibid. 
Another Way ibid. 
TomakeCatchyp tokeep. twenty | 
as Ran abs 240 

A Pickle in imitation of Indian 
Bamboe ibid. 

To diftil Verjuice for Pickles ibid. 
'To keep Quinces in Pickle ibid. To pickle Salmon ibid. 
To pickle Afparagus ibid. To pickle Oyfters | 24t 
Cabbage Lettuce to keep ibid. Another Method ~ ibid. 
To pickle Red Cabbage 234 To pickle Lobfters ibid. 
To pickle Pods of Radifhes ibid. Tench topickle 242 
To pickle Afhen-keys ibid. To pickle Mackarel ibid. 
To pickle French Beans ibid. To pickle Sprats for Anchovies 
Another Method ibid. ibid. 
French Beans to keep 235 To marinate Smelts . ibid. 

_ - To make Melon Mangoes ibid. To pickle Mufcles or Cockles 
‘To pickle Samphire ibid. 28 
To pickle Afparagus ibid. 

PART VIII. 
PRESERVES, CONSERVES, SyRuPS, CREAMS, and JELLizs, 

Cuap. I. Of 

To preferve Oranges whole 244 
Another Way | 245 

- Another Way to preferve Oranges 
ibid. 

The Datchefs of Cleveland’s Re- 
' ceipts to preferve Lemons, 
~ Citrons and Oranges’ =: 246 
How to take out the Seeds ibid. 
To preferve whole Quinces white 

ibid. 
To preferve Goofberries 

247 
To preferve Goofberries whole 
without ftoning ibid, 
To preferve Apricots 248 

ibid. 
To preferve Goofberries in Hops: 

PRESERVES. 

To preferve Apricots ripe ibid. 
To preferve green Apricots: ibid. 
Another Method 249 
To preferve Plumbs green ibid. 
Another Method ibid. 
To preferve black Pear-Plumbs, 
or any black Plumb 250 
To preferve the great white Plumb 

ibid. 
To preferve white Pear-Plumbs 

4 ibid. 

To preferve Damfons whole 254 
To preferve Cherries ibid.” 
Another Method i ¥s Sbid, 
-To preferve Barberries 252 
Another Method am MaDe 

\ 



* CONT 
"To dry Barberries “esa 
A fine Way to preferve Ratfp- 

berries ibid. 
'To preferveRafpberries whole 25 3 
To preferve Rafpberries in Jelly 

ibid. 

‘To preferve Currants in Jelly ibid. | 
To dry Currants in Bunches 254 
To. preferve {mall Cucumbers 

green ibid. 
To preferve green eee 

ibid. 

EY. Ns FAS. 
To preferve whole Pippins ibid. 
To preferve Mulberries whole 

| Mie 
To preferve. green Grapes. bee | 
To preferve or dry Samphire 256 
To keep green Peafe till Chrift- 

mas isa “ibid. 
To keep Artichokes all the Ye 

ibid. 
To keep Walnuts all the Year 

ibid. ” 

CHa’. If. Of Conserves and Syrups. 

To make Conferve of red Rofes, 

or any other Flowers 257 
To ftew Apples — ibid. 
'To dry Plumbs or Apricots ibid. 
To dry Apricots like Prunello’s 

258 

'To dry Apricots ibid. 
"Po make Apricot Chips ibid. 
'To make Marmalade of ene 

ibid. 
To make white Marmalade 259 
To make white Quince Marma- 

lade | ibid. 
To make red Quince Marmalade 

ibid. 

To make red Quince Marmalade 
another way ibid. 

To make Orange Marmalade 260 

Another Way to make Orange 
Marmalade ibid. 

To make Marmalade of Cherries 
ibid. © 

Te make Syrup, of Orange Feel 
1bD1d. 

To keep Orange-Flowers in 
_ Syrup i 261 

'To keep Fruit in Syrup to caney 
ibid. 

To make Syrup of any Flowers 
ibid. 

To candy Orange-Flowers ibid. 
Another Method 262 
Another Way - ibid. 
To candy Orange Chips ibid.’ 
To candy Angelica » ibid. 
To candy any Sort of Fruit 263 
To candy Flowers #augbad. 
To make Cakes of Flowers ibid, 
To make Wormwood Cakes 264 
To fcald Fruit for prefent Ufe 

ibid. 
To make Paftils ibid. 
To fricafey Almonds ibid. 
To dry Pears or Pippins without 

Sugar pil oT 
To make Rofe Drops ibid. | 
To make a Pafte of green Pippins 

ibid. 
To make white Quince Pafte ibid. - 
‘To dry Pears or Apples 266 
‘To make clear Candy ibid. 
To make Sugar Plates ibid. 
To clear Sugar 267 
To make, brown Sugar ibid. 
To make Sugar of Rofes ibid. 
To parch Almonds ibid. 

CHap. Ill. Of C 2 EAM sie 

Lemon Cream ym OF 
Another Lemon Cream. — 268 
i make White Lemon Cream 
v Pa ane ibid. 
To make Orange Cream ibid. 
Another Method... ._ ibid, 

. & 
ie 

t 

To. make Sack Cream. - 

To make Goofberry Cream 269 
To make Barley Cream. _ ibid. 
To make Steeple Cream ibid. 
To make whipped Cream ibid. — 
To make White-wine Cream 270 

ibid. 
To 



CLOL.N t.. Boge i) 8, 
To make Blanched Cream 270 
To make Cream of ahy preferved 

Fruit ibid, 
Lady Haftks’s Spanith Créam- 

| ibid. 
To make plain raw Cream thicker 

than ufual 371 

To make Crifp Cream _ ibid 
To make Sack Créam ~ ibid) 
To make Rice Cream ibid. 
To make Piftachia Cream jbid. 
To make Quince Cream 272 
To make Almond Creain ibid. 
To make Ratafla Cream’ ibid. 

Cuap. IV. Of Jerures, Syttapuss, &c.. | 

To make Pippin Jelly. 273 
To make white Jelly of Quinces 
. . . #13 
To make Jelly of Currants ibid. 

- ‘To-make Jelly of white Corteats 
Pa sid: 

To make Jelly of Cherriés ibid. 
To make Jelly of Apricots 274 
To make a lttong Apple Jelly 

: ibid 
To make Ribbon Jelly ibid. 
To make Hart’s-horn or Calves- 

feet Jelly without Lemons 275 
To make Hart’s-horn Jelly ibid, 
To make Calves-feet Jelly ibid. 
To make veiy fine Syllabubs ibid. 
Tomake Lemon Syllabubs 276 
To make whipped Syllabibs ibid. 
King William’s Poilée ibid. 
‘Lord Carlifle’s Amber Pollet ibid. 
A Sack Poffet without Eggs 277 

A Sack Poffet without Cream or 3 
Eggs : ibid. 

To make the Pope’s Poffet ibid, 
To make a Snow Poffet _ ibid. 
To make a Jelly Poffer 278 
To make an Oatmeal Sack Poffet 

: ibid. 

To make Oatmeal Candle ibid, 
To make Flummery Caudlé ibid. 
To make Tea Caudle 279g 
A fine Caudle | ibid: 
To make Spanifh Pap ibid. 
Buttered Oranges | ibid. 
To make whité Léach ibid. 
To miake Strawberry or Rafpbetry 
COON ete i é 28d 
To make Hart’s-horn Fluinmery 

7 ibid: 
To make Almofid Buttér ibid; 
T@ make Salop ibid: 

PAIR Pi IX | 
All Sorts of Maps Wines; and CorDiaL WareERs: 

Cuar. I. OF Mabe Wines, &c, 

‘To inake Apricot Wine 284 
To make Damfon Wine _ ibid. 
To make Goofberry Wine ibid. 

- Another Methed 283 
muothe? «viv 4 ae ibid. 

»~ Pearl Goofberry Wine 284 
To imaké Raifin Wine ibid. 
Another Method ibid 
To take Orange Wihe with 
. Raifins — ibid. 
To make Cherry Wine 285 

’ To make Morella Chetry Wine 
MN rts | + ibid. 
Té itiake Rafpberry Wine idia. 

Tomake Raf pberry Wine atiothet 
y Way is. 08jganyy. Whe) ably 
Another Soft of Rafpberry Wine 
9 Vins vy ibid: 
To make Lethon Winé 486 
To make Elder Wine . ibid: 
To make Clary Wine ibid, 
To make Quinte Winé 284 
Another Method _ ibid; 
To make Barley Winé ibid. 
To make Plamb Winé 283° 
To make Orange Wire _ ibid, 
To inake Cursaat Wine 

b 



CO Nap oR Na TUS. 
To. mike the fine Clary Wine. To fine Wine the Lifbon Way 

288 

To make Wine of Englith. Figs. 
289 

: To Yanke, Wine of Roles _ ibid. 
' To make Wine of Mulberries 

ibid, 
To make Wine of Apples and 

Pears ° 250 
T.o make Wines of Blackberries, 

Strawberries, or Dewberries : 
Pe Silty tye), IOC. 

To make Sage, Wice ibid. 
Sage Wine another Way ; 291 
Another Method , ibid. 
'To make Sugar Wine ibid. 
To make Cowlflip Wine 
Cyprus Wine imitated | ibid, 
-Mountain Wine ibid. 
Lemon Wine, or what may pafs 

for Citron Water ibid. 
To make Turnep Wine 243 
To make Ds. Radcliffe’ Stomach 

Wine... - ibid. 
To make Frontiniac Wine. ibid. 
To make Englith Champaign, or 

the fine Currant Wine ~ ibid. 
To make Saragofa Wine, or Eng- 

lifh Sack’ 294 

292 

Crap. If. 
To diftt] Caudle Water ~ + 300° 
To diftil Milk Water ibid. 
To make Hephzatick Water for 

the Gravel 301 
To diftt] Pepper-Mint Water sith 
To diftil Elder. Flower Water ibid. 
To difti] Rofe Water ibid. 
Vo diltil Penny. Royal »Water 

ibid. 

To diftil Lavender Water. 302 © 
To ditt] Spirits ef Wine ibid. 
The great Palley Water ibid. 
To make Aqua Mirabilis. » 303 
To make’ Orange- Flower Brandy 

| ibid. 
A’ Cordial Water that ‘may be 

made in Winter > ibid. 
A TinQore of Ambergreafe ibid. 
Tomake Orange or Lemon Water 

394 

‘Another 

ibid. 
To Sabie Palermo Wine. ibid. 

~ To make Birch Wine ibid. 
To make Mead 295 
To make ftrong Mead ibid. 
To make {mall white Mead ibid. 
How to make Cyder 296 
For fining Cyder ibid. 
To make Turkifh Sherbet ibid, 
To make Cock Ale ibid. 
To make Ebulam 297 
To make Shrub ibid, 
To make Cherry Brandy ibid. . 
To make Ufquebaugh ~~ ibid. 
To make Elder Ale 208 
To make Elder-flower Water ibid. 
To recover the loft Colour of. 

White Wine, or Rhenifh Wine 
ibid, 

To prevent the Decay of lowering : 
Wine .  tbid. 

Of Racking Wine - ‘299 
To make Wines {cent well, and 

give them a curious Flavour 
ibid. 

Tio merd Wines that rope ibid. 
To mend White, or Rhenihh 

- Wines ibid. 

All Sorts of Cor DIAL se eee 

King Charles II’s “Sarfeit Water 
ibid. 

Phe Pever Water .  * ibids. 
Black Cherry Water for Children 

| =i’ alia oar POR 5 DNL 
To make Gripe Water 305 
Lily of the Valley Water ibid: 
To make Vertigo Water. ibid. 
Dr Burgeis’s Antidote againft the .» 

Plague bb itd ibid. 
Tolmake Lime Water 306 
Cock Water for a Confumption 

ibid. 
Another Water againft -a Con- 

_ famption ibid, 
ibm. 

Rue Water, good for Fits of the 
Mother ibid. 

Aw opening g Drink © ibid. 

PART 

ote. 



ROW Ce I. 

cON T E N T S$. 

P ARUP 
« 

Mezpicines, SALVES, &e, 

Subject would admit. 
An excellent Remedy for Agues, 

which has been often tried 
withvery great Succefs 308 

Three other Methods ibid. 
Four other Methads. = 309 
For a Tertain Ague, a never-fail- 

ing Remedy ibid, 
For an Afthma ibid. 
For an old Ache or Strain 310 
For the Bite of a mad Dog ibid. 
Another Cure ibid. 
An infallibie Cure for the Bite of 

a-mad Dog ibid. 
Another for the Bite of a mad 

Dog, which has eured when 
_ the Perfon was difordered, and 

the falt Water failed “3ul 
Dr. Mead’s Receipt for the Bite 

of aMad Dog — ibid, 
Cezfar’s Cure for the Bite of a 

Rattle-Snake ’ ibid. 
An approved Remedy againft 

fpitting of Blood ibid. 
| AReceipt that cured a Gentleman, 

‘who had along Time {pit Blood 
in a great Quantity, and was 
watted with a Confumption 312 

A fpecific Cure for ftopping Blood 
ibid. 

“For a violent Bleeding at the Nofe 
ibid. 

| ‘To flop Bleeding at the Nofe, or 

__ To ttop Bleeding in the Siomach 

~ elfewhere ey 
‘To flop Bleeding inwardly’ ibia. 

ibid. 
To Rop Bleeding ibid. 
For {pitting Blood ibid. 
To ftop Bleeding at Mouth, Nofe, 
'. or Ears ibid. 
Another to ftop Bleeding ibid. 
“Lucatellus’s Balfam 314 
: ‘To make Lucate}! lus ’s Bz fam to 
“take in wardly® - ibid. 

< 

Of. Meprers and Sauvzss seduce to 
alphabetical Order, as nearly as the Nature of the \ 

To take off Blacknefs Be a Fall 
ibid. 

To break a Bile ibid. 
A bitter Draught pid. 

Another’ 315 
To cure Blindnefs, when the Caufe 

proceeds from within the Pye. 
“ibid. 

To raife a Blifter ibid.: 

Excellent fora Burn or Scald idid. 
For a Burn ibid. 
Another Remedy 316 
For a Cold, Dr, Radcliffe’s. Re- 

ceipt Roy ADRS 
A Method'to cure a Cold — ibid. 
For a Cold 347 
For a Hoarfenefs with a Cold ibid. 
An excellent Recipe to cure a 

Cold ibid. 
An Ointment for a Cold on the 

Stomach rbid. 
A Syrup for a Cough, or Affhma 

ibid. 

To make Syke bios Balfam fora - 
Cough . 318 

A’Syrup for a Cough ibia. 
Another. ibid. 
For a Cough . ibid. 
Another ibid. 
Anather Cor, ‘for the. fame 

} 

For an inveterate Cough ibid. 
For aCough fextled on theS:omach 

ibid. 

The Tar-pills.for a Tough hid. 
For a Chin-cough ibid. 
For the fame ° ep: abid. 
A Receipt for a Confumpiive 

Cough » abid. 
Excellent Lozenges for a Couch 

Ge? 
An Eleétuary for a Cough ibid. 
“Another R:medy fur a Cough 
od : » db.d. 

ba Epp otcr ~ yAa 



CON i 
An excellent Remedy for Whoap- 
_ing Coughs 320 

' Water in a Confamption, or in 
Weaknefs after Sicknefs 321 

An infallible Cure for the gallop- 
’ ing Confumption ibid. 
For the Cramp 322 
Another Method. ibid. 
For Coftivenefs ibid. 
For a Canker in the Mouth ibid. 
An approved Remedy for a Can- 
cer in the Brealt ibid. 
To keep a Cancer in, the Breatt 

from increafing ibid. 
To cure a Cancer 323 
A Medicine for theCholic ibid. 
‘Two other Remedies ibid. 
Two other Remedies 324 
A prefent Help for che Cholie ibid. 
A Plaifter for the Cholic ibid. 
For Corns on the Feet ibid. 
For Chilblains ibid. 
To procure a good Colour ibid. 
A Cere-cloth 325 
To make Conferve of Hips ibid. 
To cure a Dropfy ibid. 
Another Method 326 
A certain Cure for the Dropfy, if 

taken at the Beginning of the 
Diftemper | ibid. 

Another Remedy for the fameibid. 
An excellent Medicine for the 

Dropfy ibid. 
Three other Medicines 327 
For the Dropfy and Scurvy ibid. 
An experienced’ Eye Water to 
" ftrengthen the Sight, and pre- 

vent Cataracts 328 
To draw a Rheum from the Eyes 

ibid. 
Yo clear the Eyes ibid. 
For a Fin or Web in the Eye ibid. 
A Water for fore or weak Eyes 

, ibid, 
For Dimnefs of Sight and fore . 
Eyes ibid. 

A Rowdel that has reftored Sight 
when almott Jott 329 

An Elc@tuary for a Pain in the 
‘Stomach ibid. 

An ElcGvary for a cold or windy 
Stomach ibid, 

To make Stoughton’s Elixir ibid. 

a 
To make Daffey’s Elixir ibid. 
To make the true Daffey’s Elixic 

ue Q 
To cure the Joint Evil ’ ibid: 
For a Drought in a Fever ibid. 
Another for the fame 331 
To cure an intermitting Ague and 

Fever, without returning 330 
An excellent Medicine for the 

fpotted, and all other malignant 
Fevers “ibid. 

A very good Drink tq to be yfed 
in all Sorts of Fevers 331 
A Remedy for an inward Fever 

fometimes attending fuch asare 
poifoned ibid. 

Symptoms attending fuch as are 
poifoned ibd 

A Drink for a Fever 332 
For the Dyf{entery or ede fy 

For the Bloody Flux 
For a Flux 
To prevent Fits jn Children ie 
Three other Methods ° 333 
For Fits from Wind or Cold ibid. 
A Powder forConvulfion Fits ibid. 
To cure a pimpled Face __ ibid. 
To cure a pimpled Face, and 

fweeten the Blood 324 
For a Swelling in the Face ibid. 
To take off Freckles ibid, 
For the Gripes ibid. 
A Receipt for the Gravel ibid. 

_ For the Gout in the Stomach, Dr. 
Lower’s conflant Remedy ibid. 

For the Gout ibid. 
Another for the fame 335 
Foy Pains of the Gout ibid. 
Kor the Hemorrhoids inflamed 

ibid. 
For the Piles, a prefent Remedy 

ibid. 
For the Piles ibid. 
For an inveterate Head-ach ibid. 
For the Hiccup ibid. 
For the Jaundice 336 
Three other Remedies ibidy 
For the Yellow Jaundice - ibid. 
To cure the: Yellow or Black * 

Jaundice ibid. 
To cure the Itch withqut Sulphur 

337 
Another 



TO. SN DE toa. 
Another Cure for the Itch 337 
To ftay a Loofenefs — ibid. 
For a Loofenefs ibid. 
For an inveterate Loofenefs ibid. 
Two other Remedies ~~ ibid. 
For Stuffing in the Lungs 338 

_'To make Brimftone Lozenges for 
a fhort Breath ibid. 
T o make Lezenges for the Heart- 

burn ibid. 
To make Cafhew Lozenges: ibid. 
For a fore Mouth in Children ibid. 
To increafe Milk in Nurfes 339 
To take away Morphew ibid. 
The Bruife Ointment ibid. 
An Ointment for a feald Head 

ibid. 

An Ointment to caufe Hair to 
grow ibid, 

_ An extraordinary Ointment for 
Burns or Scalds ibid. 

- An Ointment for a Burn or Scald 

340 
An Ointment for a Blaft —_ ibid. 
A rare green Oil for Aches and 

Bruifes ibid. 
For Obftruétions ibid. 
A Plaifter for a Weaknefs in the 
[pe yikss. 341 
A Drink for the fame ibia. 
The Stomach Plaifter ibid. 
The Leaden Plaifter ibid. 
A Plaifter for the Sciatica ibid. 
A Plaiiter for the Feet in a Fever 

342 
A Plaifter for an Ague ibid. 
An exceilent Plaifter for any Pain 

occafioned by a Cold or Bruife 
ibid. 

A Poultice for a fore Breaft, before 
it is broken ibid. 

‘A Poultice fora fore Breaft, Leg, 
or Arm ibid. 

_A Poultice toripen Tumours ibid. 
A Poultice for a hard Swelling 343 
To make Gafcoign’s Powder ibid. 
To make Pomatum ibid. 
For the Piles © ibid. 
Another ibid. 

Pills to purge the Head ibid. 
A fine Purge 344 

a A purging Diet. deni! in ae Spring 
| ~- tbid 
2 

For a Purge ~ ibid. 
A good Purge ibid. 
A Purge for Hoarfenefs, or any 

Iilnefs, onthe Lungs ibid. 
A Purging Diet-drink ibid. 
An excellent Medicine for a Pain 

in the Stomach 345 
For a Pain in the Stomach ibid. 
To prevent After. Pains ibid. 
For a Pleurify ibid. 
For aPleurify, if the Perfon can- 

not be blooded ibid. 
A Remedy for Pimples ibid. 
Another to take away Pimples 

6 
For Weaknefs in the Hands sites 

a Palfey ibid. 
Receipt apainf the Plague ibid. 
A Remedy. for rheumatic Pains 

ibid. 
For a Rheumatifm ibid. 
Another Remedy for the fame 247 
To cure the Dropfy, Rheumatifm, 

_ Scurvy, and Cough on the 
Lungs ibid. 

For the Rheumatifm ibid. 
To make the right Angel-Salve 

i 748 
To make Lip-Salve ibid. 
A green Salve ibid. 
Fora fore Breaft, when it is broken 

ive ’ 
The Black Salve 349 
A Salve for a Burn or Seald ibid. 
A Salve for a Blaft, Burn, or Scald 

ibid. 
A Salve for a Cere-cloth for 

Bruifes or Aches ibid, 
A Salve for a Sprain 350 
A Salve for the King’s Evil ibid. 
To make the Eye-Salve ibid. 
Sir Hans Sloane’s Ointment al 

the Eyes 
To make Spirit of Saffron ibid. 
To" cure the Spleen or Vapours 

ibid. 
To make a Quilt for the Stomach 

ibid? 
To di fperfe Tumours 352 
To cure a Place that is fealded 

ibid, 
For a Scaid Head ibid. 
For the Falling Sicknefs ibid. 

To 



"To make-Muiton Broth 

con?T 
"Po cure Spitting of Blood, if a 

Vein is broken 352 
To take out the Rednefs and 
_ Seurf after the Small-Pox ibid. 
To take out the Spots of the 

, Small Pox 353 
For the Strangur y ibid. 
For the Scurvy ibid. 
For the Scurvy or Dropfy~— ibid. 
A Water for’ the Scurvy in the 

Gams ibid. 
An excellent Medicine for Short- 

nefs of Breath | ibid. 
Another , 354 
To make Syrup of Garlic ibid. 
To make Syrup of Marfhmallows 

ibid. 
To make Syrup of Saffron ibid. 
Toigive Eafe in.a violent Fit of 

the Stone ibid. 
fn approved -Medicine for the 

Stone 355 
To give Eafe in Fits of the Stone, 

ib Beh ibid, 
How to make the Lime-Driok, 
'. famous for curing theStone ibid. 
A Receipt for the Cure of the 
Stone and Gravel, whether in 

_ the Kidneys, Ureters, or Blad- 
der 350 

A Wath for the Teeth, &c. ‘bid. 
To.preferve and whiten the Teeth 

357 
_A good ‘Remedy for :a hollow 

aching Tooth ibid. 
Tocure the Tooth-ache ibid, 
Another, Metbod ’ Abid. 
For the Teeth ibid. 
Pills to purge off a’ Rheum in the 
Teeth ibid. 

A Powder for the Teeth 358 

Re Ape LY, 
To make Broth of a Calf’s-Head 

366 
To make Broth of a Knuckle or 

Serag of Veal ibid. 
To make ftrengthening Drink for 

very weak Perfons 367 
‘To make Chicken Broth  ivid. 
"bo. boil a Chicken ibid. 

ibid. 

BROTHS, 

+ 

EN T S. 
An admirable. Powder for the 
- Teeth oie ce 
To make the Teeth white | ibid. 
An admirable Tip@ure for green 

Wounds ibid. 
For the Trembling at the Heart 

To kill a Tetter bide 
For a Quinfey or Swelling in the 

Throat, fo that the Patient 
cannot {wallow ibid. 

For a fore Throat ibid. 
Fora Thrufhin 1 Childrens Mouths 

ibid. 
A Vomit ibid. 
A good Vomit 300 
Another Vomit ibid, 
To fop Vomiting ibid. 
Two other Remedies |. pbid. 
To provoke Urine prefently when 

ftopped ibid, 
To draw up the Uvula ibid. 
A-calcined Water to dry up Ul- 

cers, and old Sores 361 
For a Weaknefs in the Banke or 

Reins ibid, 
A-‘rare Mouth Water > ibid. 
For the Worms ibid, 
A Plaifter for Worms in Children 

ibid. 
A Clyfter for the Worms: - 262 
To know if a Child-has Worms 

or not — ibid. 
Excellent Remedy for Worms in 

Children an ibid. 
Anorher Remedy ibid, 
An excellent Prefcription for.the © 

Cure of Worms ibid. 
The Negro Cafar’s Cure for Poi- 

fon . 366 
For Drink, during the Cure ibid. ) 

&c. for the foie 

To make Beef or Mutton Broth 
for very weak People, who take 
but little Nourifhment ibid, 

To make Beef Drink, which. is 
ordered for weak People 368 

A reflorative Jeily for, any one 1n- 
clining to a Confumption ibid. 

To make the Pecteral Drink ibid. 
To make artifical Affes Milk ibid. 

Anotb es 



CoN T ENT Ss 
Another Method - 368 «To make Panada ibid. . 
To make Bread Jelly 369 To make Barley Water ibid. 

To boil Sago ibid. To make Water Gruel ibid. 
To make Sago Griel ibid. To make Chicken Water 37: 
To make Sagowith Milk ibid. To'make Seed Water _ ibid. 
To make Barley Gruel ibid. To make white Caudle —jbid. 

To mull Wine 370. To make brown Caudle” ibid, 
- To mull Ale _ ibid. To make Beef T'ea ibid. 

PAR liecXT, 

Directions for Breepine all Sorts. of Pouttry. 372- 

PART XII. 
| Of Brewine in General. 375. 

SUPPLEMENT. 

Containing Directions for wafhing Gauzes, Mustins, 
Laces, 

To wath Gauzes, Book-muflin, 
and Blond-lace 393 

To wath Cambricks, Muflins, and 
common Laces 385 

How to make Starch for pry: 
{mall Linen 386 

An excellent Way of Wahhing, to 
fave Soap, and whiten Cloaths © 

roid. 
To take Mildew out of Linen 

ibid. 
To take Spots or Stains out of 

thin Silks, &c./ ae = 3.87 
To refreth Hangings, Tapettry, 

, or Chairs ibid. 
- To wath Gloves ibid. 
To take Spots out of white Silk, 

green or crimfon Velvet ibid. 
To take Spots of Ink or Wine out 

of Cloth 388 
To take Pitch or Tar off Cloth 

ibid. 
To take a Spot of Oil out of 

Cloth ibid. 
A Soap to take ont all Spots from 

. Cloth ibid. 
‘To take out Greafe and oily Spots 

3 389 
To wath Scarlet Cloaks, &c. ibid. 
To wath black Silks - ibid, 

&c. &c. 

To keep Englifh China clean ibid. 
To make yellow Varnifh ibid. 
“To make white Varnifh 390 
To boil Plate ibid. 
To clean and foften the Hands 

ibid. 
The Italian Wafh for the Neck 

; ibid. 
A Water towafh the Face 39, 
To whiten and clean the Hands - 

ibid; 
A Water to cure red or pimpled 

Faces ibid. 
A good Thing to wath the Face in 

ibid. 
To make a fweet Bag for Linen 

rd 

To make the burning pirhia 
ibid. 

To make Pafte for the Hands 
ibid. 

The beft Thing to wath Hands 
with inftead of Wafhball, Soap, 
Almond-powder, or an Thing 
that can be invented for that 
Purpofe abid. 

An excellent Liquid RAE 393 
To make Ink bid. 
A Pe a for eee es ae 

ibid. 
Te 



Te O N o 
To cure Bugs 
To kill Rats. ibid. 
To prevent Weefels, and other 

Vermin from deftroying Poultry 
ibid: 

What Things are to be kepr in 
the Houfe by fimall Families for 
Kitchen Ule 393 

To cure a mufty Pipe, Hogfhead, 
or any other Veflel of ote 

ibi 
To make Pomatum ibid. 
"Fo make excellent Tinder ibid. 
To boil up Plate to look like new 

396 © 

Bb NETys: 
-To,maké any Linen on. the firlt 

Appearance look like Diaper, 
1 ibid. 

A good Way to cement broken. 
Glafs or China Ware __ ibid. 

To raife a Sallad in two Hours at 
the Fire ibid: 

A Marketing Table by the Pound 
397 

A Marketing Table by the stone 
39 

A Table to caft up Expences, or 
ages 399 

Another 408 

vite 
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Pre od! 27, 8 64 

DIRECTIONS fr MARKETING. 

: Hrgtts “sp 32a) deh 9 
Or BUTCHER’s MEAT, &; 

To choofe Beef. 
yee ra F it be true ox-beef, it will have ah open grainy 

' a and the fat, if young, of a crumbling, or oily 

: 

ees. fmoothnefs, except it be the brifket and neéck 
sy iz= pieces, with fuch others as aré very fibrous, The 
“2 colour of the lean fhould be of a pleafant car- 

"ation red, the fat rather inclining. to white than 
yellow, (which feldam proves good) and the fuet of a curious 
white colour. ane 

_ Cow-beef is of a clofer grain, the fat whiter, the bones 
lefs, and the lean of a paler colour. If it be young and tender, 
the dent you make with your finger by preffing it, will, in a 
little time, rife again, | se 

_ Ball-beef is of a more dufky red, a clofer grain, and firmer 
than either. of the former; harder to be indented with yout. 

_ finger, and rifing again fooner. The fat is very grofs and fi- 
_~brous, and of a fttong rank feent. If ic be old it will be fo 
-wery tough, that if you pinch it you will fcarce make any im- 
my | B | prefion 

—. 



2 he Compzete Housewitre: 
preffion init. If it be frefh, it will be of a lively freth colours 
but if ftale, of a dark dufky colour, and’ very clammy. If it 
be bruifed, the part affeted will look of a more dufky. or black 
ith colour than the reft. eS 

To choofe Mutton and Lamb, 
TAKE fome of the flefh between your fingers and'pinch-it 5 

if it-feels tender, and foon returns: te its former place, it is 
young’; but if it wrinkles, and remains fo, it is old. The fat. 
will alfo, eafily feparate from the lean, if it be young; but if 
old it will adhere more firmly, and: be very clammy and fibrous. 
If it, be ram. mutton, the fat will be fpongy, the grain clofe,: 
the lean rough, and of adeep:red, and when dented by your 
finger will not rife again. If the fheep had the rot, the flefl: 
will be palifh, the fat a faint white, inclining to yellow; the 
meat will be loofe at the bone, and,. if you. fqueeze it hard, 
fome drops of water, refembling a dew or fweat, will appear 
on the furface. [If it be a) fore-quarter, obferve the vein im 
the neck, for if it look ruddy, or of an azure colour, it is 
frefh.; but if yellowifh, it is near tainting, and. if green, it is 
already fo. As for the hind-quarter,. fmell under the. kidney, 
and feel whether the knuckle be ftiff or limber ; for if you find: 
a faint or ill fcent in. the former, oran-unufual limbernefs in the 
Jatter, it is ftale.] The fentences included in crotchets, will 
likewife be the marks for choofing lamb; and‘ for choofing a 
lamb’s head, mind the eyes,. if: they be funk or'wrinkled; it is 
ftale; if plumpand lively, it ismew and {weet 

Fo choofe Veal. 

OBSERVE the vein in the fhoulder;. for if it be of abright 
red, or looks blue, it ts newly killed ; but if greenifh, yellow- 
ifh, or blackifh, or be more clammy, foft, and limber than 
ufual, it is ftale. Alfo, if it has any green fpots about it, it is 
either tainting or already tainted. If it be wrapped in wet 
cloths, it is apt to be mufty ; therefore always obferve to fmell 
to it. The loin taints firft under the kidney, and the flefh,. 
when ftale, will be foft and-flimy. The neck and breaft are firft 
tainted at the upper end, and when fo, will have a‘dufky, yel- 

‘ fowifh, or greenifh appearance, and the fweet-bread on the 
breaft will be clammy. The leg, if newly killed, will be ftiff — 
in the joint ; but if ftale, limber, and the flefh clammy,. inter- 
mixed with green or yellowifh {pecks. “Fhe flefh. of a bulls. 
calf is firmer grained and redder than that of a cow-calf, and 
the fat more curdled.. In choofing the head,. ebferve the fame 
directions as above given: for that of the lamb. 

¥ 



The ComPrete Hoysewirk. 3 

To choofe Pork, — 

~pINCH the lear between your fingers ; if-it breaks, and) — 
feels foft and oily, or if you can eafily nip the {kin with your 
nails, ‘or if the fat be foft and oily, it is young ; but if the lear 
be rough, the fat very fpongy,; and the fkin ftubborn, it is 
old. If it be a boar, or a hog gelded at full gtowth, the flefh 
will feel harder and fougher than ufual, the {kin thicker, the 
fat hard and fibrous, the lean of a dufky red, and of a rank 
fcent. To know if it be freth or ftale, try she legs and hands 

_ at the bone; which comes out in the middle of the flefhy part, 

by putting in your finger ;* for as it firft taints in thole places, 
you may eafily difcover it by fmelling to your finger; alfo’ the 
{kin will be clammy and fweaty when ftale, but f{mooth and 
cool when frefh, | ; 

To choofé Brawn. 

THE beft method of knowing whether brawn be young or 
old, is by the extraordinary or moderate thicknefs of the sind, 
and the hardnefs and foftnefs of it; for the thick and hard is. 

old, but the moderate and foftis young. If the rind and fat be 
_ remarkably tender, it is not boar brawn, but barrow or fow. 

To choofe dried Hams and Bacon. 
TAKE a fharp pointed knife, run it into the middle of the 

ham on the infide under the bone, draw it out quickly and fmell - 
to it; if its flavour be fine and relifhing, and the knife little 
daubed, the ham is fweet and good; but if, on the contrary, 
the knife be greatly daubed, has a rank fmell, and a hogoo 
iffues from the vent, it is tainted. Or you may cut off a piece 
at one end to look on the meat, if it appear white and be 
well fcented, it is good; but if yellowifh, or of a rufty colour, 
not well fcented, it is either tainted or rufty, or at leaft will 
foon be fo. A gammon of bacon may be tried in the fame man- 
ner, and be fure to obferve that the flefh fticks clofe to the bones, 
and.the fat and lean to each other; for if it does not, the hog 
was not found. Take care alfo that the extreme part of 
the fat near the rind be white, for if that be of a darkifh or 
dirty colour, and the lean pale and foft, with fome ftreaks of 
yellow, it is rufty, or will foon be fo. 

To choofe Venifon. 

T RY: the haunches, fhoulders, and flefhy parts of the fides 
‘with your knife, in the fame manner as before directed for 
ham, and in proportion to the fweet or rank {mell it is new oc 

re 
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ftale. With relation to the other parts, obferve the colour of 
the meat; for if it be ftale or tainted, it will be of a black 
colour intermixed with yellowifh or greenifh fpecks.; Ef it be 
old, the flefh will be tough and hard, the fat contracted, the. 
hoofs large and broad, and the heel horny and much worn. 

C FvA+P.: HE 

2 ow el Be CR) kd Bie al ge 

To know if a Capon be a true one or not, or whether it 
be-young or old, new or ftale. 

1 F a capon be young, his fpurs will be fhort and blunt, and his 
legs fmooth : if a true capon, it will have a fat vein on the 

fide of the breaft, a thick belly and rump, and its comb will be 
fhort and pale. If it be new, it will have a clofe hard vent; 
but if ftale, an open loofe vent.. 

To choofe a Cock or Hen Turkey, Turkey pats &e: 
IF the fpurs of a turkey cock are fhort, and his legs black 

and fmooth, he is young; but if his fpurs be long, and his 
legs pale and rough, he is old. . If long killed, his eyes will be 
funk into his head, and his feet feel very dry; ‘but if frefh, his 
feet will be limber, and his eyes lively. For the hen, obferve 
the fame figns. If fhe be with egg, fhe will have an open 
vent; butif not, a clofehard vent. The fame figns will ferve 
to difcover the newnefs or ftalenefs of turkey poults; and, with 
refpe&t to their age, you cannot be deceived. 

To choofe a.Cock, Hen, &c. 

IF a cock be young, his fpurs will be fhort and dubbed; (buc. 
be fure to obferve that they are not pared or fcraped to deceive 
you) but if fharp and ftanding out, heis old. If his vent be 
hard and clofe, it is a fign of his being newly killed ; but if he 
be ftale, his vent wi!l be open. “The fame figns will difcover 
whether a hen be new or ftale; and if old, her: legs and coms 
will be rough; but if young, fmeoth. 

To know if Chickens are new or ftale. 

IF they are pulled dry, they will be ftiff when new; but 
when ftale, they will be limber, and their vents green. If they 
are {calded, or pulled wet, rub the breaft with your thumb or 
finger, and if they are rough and &iT they are new; but if 
fmooth and pperY> fale, “is 
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To choofe a Goofe, Wild-Goofe, and Bran-Goofe. 

IF the bill and foot be red, and the body full of hairs, fhe is 
old; but if the bill be yellowifh, and the body has but few 
hairs, fhe is young. If new, her feet will be limber, but if 
ftale, dry. Underttang the fame of a wild-goofe, and bran- 
goofe. 

To choofe wild and tame Ducks. 

THESE fowls are hard and thick on the beliy, when fat, 
but thin and lean, when poor; limber-footed when new; but 
dry-footed when ftale. A wild duck may be diftinguithed from 
a tame one, by its foot being fmaller and reddifh. 

“To choofe the Buftard. 

O B SERVE the fame rules in ae this curious fowl, 
as thofe-already given for the turkey... * 

: To choofe the Shuffler, Godwitz, Marle Knots, Gulls, 
Dotters, and Wheat-Ears. 

‘THESE birds, when new, are limber-footed 5 ben fale, 
dry-footed: when fat, they have a fat rump; when lean, a 
clofe and hard one; when young, their legs are {mooth ; when 
old, rough. , 

AG chagie Rie BHeeGRY Curl and’ Elen, 
THE fpurs of the pheafant cock, when young, are fhort 

and dubbed; but long and fharp when old; when new, he has 
a firm vent, when ftale an open and flabby one, The pheafant 
hen, when young, has fmooth legs, and her fleth is of a fine 

_ and curious grain; but when old her Jegs are rough, and her 
flefh hairy when pulled. If fhe be with egg, her vent will be 
open, if notclofe. The fame figns, as to newnefs or ftalenefs, 
are to be obferved as were before given for the cock, 

To choofe Heath and Pheafant Poults. 

‘TH E feet of thefe, when new, are limber, and their vents 
white and ftiff; but when ftale, are dry-footed, their vents 
green, and if you touch it hard, will peel 

To choofe the Heath Cock‘and Hen. 

TH E newnels or ftalenefs of thefe are known by the fame 
figns as the foregoing ; but when young their legs and bills are 
{mooth ; when old both are rouge . 
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To choofe the Woodcock and Snipe. 
ard a SE fowls are limber-footed when new; but ftale, dry- 

footed: it fat, thick and hard; but. if their nofes aie {notty, 
and their throats moortlh and muddy, they are bad. A fnipes 
pat ticu larly, if fat, has a fat vent in. the fide under the wing, 
and in the vent fee! s thick. . 

To choofe the Partridge Cock or Hen, 

THESE fowls, when young, have black bills, and yellowith 
Jegs; when old, white bills and blueifh legs; when new, a 
fait vent ; ‘when ftale, a green and open one, which will peel 
with a touch: if they had fed jately on green wheat, and 
their crops be full, {mell to their mouths, left their crops be 
tainied. 

To choofe Doves or Pigeons, Plovers, &c. 

. THE turtle-dove is diftinguifhed by a blueifh ring round its - 
neck, the other parts being almoft white. The ftock-dove 
exceeds both the wood-pigeon and ring-dove in bignefs. The 
dove-houfe pigeons are red- leged when old: if new and fat, 
limber-footed, and feel full in the vent ; but when ftale, their 
vents are green and flabby. 

After the fame manner you may choofe the gray and green 
plover, fieldfare, thruih, mavis, lark, blackbird, &e. 

To choofe Teal and Widgeon. 

THESE, when new, are limber-footed; when ftale, dry- 
footed ; thick and hard on the belly, if fats ; but thin ay ik 
if lean. 

To choofe a Stare 

IF the claws of a hare are blunt and rugged, and the clift 
in her Jip fread much, fhe is old; but the oppofite if young: 
if new and frefh killed, the flefh will be white and ftiff; if 
ftale, limber and blackifh in many places, If the hare be young, 
the ears will tear like a fheet of brown paper; if old, they are 
dry and tough, 

To choofe a Leveret. 

THE newnefs or ftalenefs may be known by the fame figns 
as the hare; but 7 in order to difcover if it be a real leveret, ay 
near tlie foot on its fore leg, if you find there a knob or fmall 
bone, it ‘is a true leveret ; but if not a hare. 
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To choofe a Rabbet. 

IF a rabbet be old, the claws will be very long and rough, 
and gray hairs intermixed with the wool ; but if young, the 
laws and wool ftnooth ; if ftale, ‘it will’be limber, andthe flefh 
will look blueifh, having a kind of flime upon it ; but if ‘freth, 
At will be ftiff, and the flefh white and dry. 

CHAP. It. 

Or ,F 1.8 ‘H, 

To choofe Salmon, Trout, Carp; Tench, Pike, Gray- 
lings, Barbel, Chub, Whiting, Smelt, Ruff, Eel, 
Shad, &c. 

HE newnefs or ftalenefs of thefe fith are known by the 
colour of their gills, their being hard or eafy to be opened, 

the ftanding out or finking of their eyes, their fins being ftiff 
_or limber, -and by fmelling to their gills. Eels taken in running 
water are better than thofe taken in ponds; of thefe the filver 
‘ones are moft efteemed. i 

To choofe the ‘Turbot. 

TF this fith be ptump and thick, and its belly of a cream co 
Four, it is good; but if thin, and of a blueifh white on the 
belly, not fo, aby 

- To choofe Soals. . 

IF thefe are thick and ftiff, and of a cream colour on the 
belly, they will fpend well; but if thin, limber, and theirs 
bellies of a blueith white, they will eat very loofe. 

To choofe Plaife and Flounders. 

WHEN thefe fifh are new they are ftiff, and the eyes look 
lively, and ftand out; but when ftale, the contrary. The 

teft plaife are blucifh on the belly; but flounders of a cream 
colour. 

To choofe Cod and Codling. 
CHOOSE thofe which are thick towards the head, and 

their fleth, when cut, very white, 
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To steal frefh Hetrings and Mackerel. 

LF thee are new, their gills will be of a lively fhinirig red~ 
nefs, their eyes fharp and full, and the fith ftiff; but if ftale, 
their gills will look dufky and faded, their syes dull and tip 

‘down, and their tails limber, | | 

_...To choofe pickled Salmon. — 

THE feales of this fifh, when new and good, are Riff and 
fhining, the flefh oily to the toych, and parts in fleaks without 
crumbling; but the oppofite when bad. 

To choofe pickled and red Herrings. 

TAKE the former and open the back to the bone, if it fe 
‘white, or of a bright red, and the flefh white, oily, and fleaky, 
they are good. If the latter {mel well, be of a good glofs, 
and part mS ATOM the bone, they are alfo good. 

To choofe ia Ling. . 

THE beft fort of dried ling is that which j is thickeft i in the 
pole, and the flefh of the brighteft yellow. — : , 

S > 

To choofe pickled Sturgeon. 

THE veins. and. griftle of the fifh, when good, are of a 
blue colour, the flefh’ white, the fin limber, the fat under- 
neath of a pleafant fcent, and you a cut it without its 
crumbling. 

To choofe Lobfters. 

ns F a lobfter be new, it has a pleafant {cent ‘at that part of 
the tail which joins to the age and the tail will, when’ open- 
ed, fall {mart like-a fpring ;\ but when ftale. it has a rank {cent, 
and the tail limber and flageing. If it be fpent, a white fcurf 
will iffue from the mouth and roots of the fmall legs. If it be 
full, the tatl about the middie will be ful of hard reddith .{kin’d 
smeat, which you may dilcover by thrufting a knife between 
-the joints, on the bend of the tail. The heavieft' are beft if 
there be no water in them. The cock is generally’ fmaller 
than the hen, of a deeper red when boiled, has no fpawn or 
feed under its tail, and the sete arp fins within its <a; are 
tiff and hard, 

To 
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To choofe Crab-fifh, great and {mall. 

WHEN they are ftale, their thells will be of a dufky red 
colour, the joints of their claws limber; they are loofe and 
may be turned any way with the finger, and from under their 

~ throat will iffue an ill fmell ; but if otherwife, they are good. 

To choofe Prawns and Shrinips. 
IF they are hard and ftiff, of a pleafant fcent, and their tails 

turn. ftrongly inward, they are new; but if they are limber, 
their colour faded, of a faint {mell, and feel flimy, they are 
ftale. 

The feafons for eating all the above-mentioned articles may 
be feen in the foregoing bill of fare, for every month in the year, 

CHAP. IV. 
Or BUTTER, EGGS, ann CHEESE. 

To choofe Butter and Egos. 

W HEN you buy butter, tafte it yourfelf at a venture, 
and do not truft to the tafte they give you, left you be 

deceived by a well tafted. and fcented piece artfully placed in 
the lump. Salt butter is better fcented than tafted, by put- 
ting a knife into it, and putting it immediately to your nofe; 
but, if it be a cafk, it may be purpofely packed, therefore truft 
not to the top alone, but unhoop it to the middle, thruft- 
ing your knife between the ftaves of the cafk, and then you 
cannot be deceived. 
When you buy eggs, put the great end to your tongue; if it 

feels warm, it is new; but if cold it is ftale; and according 
to the heat or coldnefs of it, the egg is newer or ftaler. Or 
take the egg, hold it up againft the fun or a candle, if the 
white appears clear and fair, and the yolk round, it is good; 
but if muddy or cloudy, and the yolk broken, it is nought. 
-Or take the egg and put it into a pan of cold water ; the frefher 
it is, the fooner it will fink to the bottom; but if it be rotten, 
or addled, it will {wim on the furface of the water. The beft 
way to keep them is in bran or meal ; though fome place their 
fmall ends downwards in fine wood-afhes. But for longer keep- 

re ing, burying them in fale will preferve them almoft in any 
climate. 

To 
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To choofe Cheefe. 

_ WHEN you buy cheefe, obferve the coat; forif the cheefe 
be old, and its coat be rough, rugged, or dry at top, it in~ . 
dicates mites, sor little worms. If it be fpongy, moift, or full 
of holes, it is fubje@ to maggots. If you perceive on the out- 
fide any perifhed place, be fure to examine its deepnefs, for the 
‘greater part may be concealed. : 

PART 
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GeneRAL Directions for BOILING. 

27 g78  T your pot be very clean; and, as afcum will 
Poy arife from every thing, be fure to fhake a {mall 
Ros) handful of flour into it, which will take all the 
egy {cum up, and prevent. any from falling down to 
pARS Make the meat black. All falt meat muft be put 

jn when the water is cold; but frefh meat, not till it boils; and | 
as many pounds as your piece weighs, fo many quarters of an 
hour it will require in boiling. , 

To boil a Tongue. 

IF it be adry tongue, it muft be Jaid in warm water for fix 
hours, then change your water, and let it lay three hours more; 
the fecond water muft be cold. ‘Then take it out and boil’ it 
three hours, which will be fufficient. If your tongue be juft 
out of pickle, it muft lay three hours in cold water, and boil 
it till it will peel. 

To boil a Ham. 

LAY) your ham in cold water for two hours, wafh it clean, 
and tie it ik in clean hay ; put it into frefh water, boil it very 

flow for one hour, and then very brifkly an hour and an half 
more. ake it up in the hay, and let it lie in it till cold, then 
rub.the rind with a clean piece of flannel. 

To 
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To boil a Neck of Mutton. 

TAKE the beft end of a neck of mutton, cut it into 
fleaks, and beat them with a rolling-pin; then ftréew fome falt 
on them, and Jay them in a frying pan ; hold the pan over a flow 
fire, that may not burn them ; turn them as they heat, and there 
will be gravy enough to fry them in till they are half enough; 
then put to them broth made thus: take the {crag end of the 
mutton, break it in pieces, and put it in a pipkin. with three 
pints of water, an onion, and fome falt; when it firft boils 
{kim it very well, cover it, and Jet it boil an hour; then put to 
it half a pint of white wine, a fpoonful of vinegar, a nutmeg 
quartered, a little pepper, a bunch of fweet-herbs; cover it 
again, and let it boil till it comes toa pint; then ftrain it 
through a hair-fieve, and put this liquor in the frying-pan, and 
Jet it fry together till it is enough; then put in a good piece 
of butter, fhake it together, and ferve itup. Garnifh with 
pickles. 

To boil a Haunch or Neck of Venifon. 

LAY it in falt for a week, then boil it in a cloth well flour- 
ed; for every pound of venifon allow a quarter of an hour for 
the boiling. For fauce you muft boil fome cauliflowers, pulled 
into little fprigs in milk and water, fome fine white cabbage, 
fome turnips, cut into dice, with fome beetroot cut into Jon 
narrow pieces, about an inch and a half long, and half an inch 
thick : lay a fprig of cauliflower, and fome of the turnips mafhed 
with fome cream and alittle butter; let your cabbage be boiled, 
and then beat in a faucepan with a piece of butter and falt, lay 
that next the cauliflower, then the turijips, then cabbage, and 
fo on, till the dith is full; place the beetroot here and. there, 
juft as you fancy; it looks very pretty, and isa fine difh. Have 
a little melted butter in a cup, if wanted. 

_ Note, A leg of mutton cut venifon fafhion, and drefled the 
fame way, is a pretty difh: or a fine neck, with the {crap cut 
off. This eats well boiled or hafhed, with gravy and {weet 
fauce the next day. ed 

To boil a Leg of Mutton like Venifon. 
TAKE a leg of mutton cut venifon fafhion, boil it ina 

cloth well floured; and have three or four cauliflowers boiled, 
ulled into fprigs, ftewed in a faucepan with butter, and a little 

pepper and falt; then have fome fpinach picked and wafhed 
clean, put it Into a faucepan with a litde fale, covered clofe; 
and ftewed a little while; then drain the liquor, and pour ina 
quarter of a piut of good gravy, a good piece of butter rolled 

IR 
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itt flour, and a little pepper and falt ; when ftewed enough Jay’ 
the fpinach in the difh, the mutton in the middle, and the cau-: 
liflower over it, then pour the butter the cauliflower was ftew- 
ed in over it all: but you are to obferve in ftewing the cauli- 
flower, to\ melt your butter nicely, as for fauce, before the 
cauliflower goes in, ‘This is a genteel difh for a firft courfe at 
bottom. “ie 

To boil a Lamb’s Head. 
BOIL the head and pluck teader, but donot let the liver: 

be too much done. - Take the head: up, hack it crofs and crofs 
with a knife, grate fome nutmeg over it, and lay it in a difh be-. - 
fore a good fire; then grate fome crumbs of bread, fome fweet- 
herbs rubbed, a little lemon-peel chopped fine, a very little pep- 
per and falt,. and bafte it with a little butter: then throw alittle: 
flour over it, and juft before it is done'do the fame, bafte it and 
dredge it. ‘Take half the liver, the lights, the heart and tongue, 

chop them very fmall, with fix or eight fpoonfuls of gravy or 
water; firft fhake fome flour over the meat, and ftir it together, 
then put in the gravy or water, a good piece of butter rolled in 
a little four, alittle pepper and falt, and what runs from the 
head in the difh; fimmer all together a few minutes, and add, 
half a fpoonful of vinegar, pour it into your difh, lay the head 
‘in the middle of the mince-meat, have ready the other half of 
the liver cut thin, with fome flices of bacon broiled, and lay~ 
round the head. Garnifh the difh with lemon, and fend it te 
table. | 

| ' To boil a Calf’s Head. . 

SCALD the hair off, and take out the bones, then have in 
readinefs palates boiled terider,- yolks of hard eggs, oyfters fcald- 
ed and forced-meat ; ftuff all this into your head, and few it up 
clofe in a cloth; boil it three hours; make a ftrong gravy for 
fauce, and garnifh with fried bacon. | 

To boil pickled Pork. 

W ASH your pork, and {crap it clean; then put it in when 
the water is cold, and boil it till the rind be tender. 

To boil Fowls and Cabbage. 

TAKE a well-fhaped cabbage, peel off fome of the outfide 
leaves, and cut a piece out of the top; then fcoop out the infide, 

and fill the hole with favoury forced-meat beat up with two 
eggs; let it be tied up as a pudding in a cloth, but firft put on 
the top of the cabbage, When the outfide is tender, lay it 
ne . between 
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between two boned fowls, and on them all fome melted butté€ 
and flices of fried bacon. 18 

To boil a Duck or a Rabbet with Onidns.. 

BOIL your duck or rabbet ina good deal of water, and 
be fure to fkim your water, for there will always rife a fcum, 
which if it boils down, will difcolour your fowls, &c. They 
will take about half an hour boiling; for fauce, your onions 
muft be peeled, and throw them into water as you peel them, 
then cut them into thin flices, boil them in milk and watery 
and fkim the liquor. Half an hour will boil them. Throw 
them into aclean fieve to drain, put them into a faucepan and 
chop them fmall; fhake in a little four, put to them two or 
three fpoonfuls of cream, a good piece of butter; ftew all toge- 
ther over the fire till they are thick and fine, lay the duck or rab- 
bet'in' the difh, and pour the fauce all over; if a rabbet, you 
muft cut off the head, cut it in two, and lay it on each fide 
the difh. 

~ Or you may make this fauce for change: take one large 
onion, cut it fmall, half a handful of parfley clean wafhed and 
picked, chop it fmall, alettuce cut fmall, a quarter of a pint 
of good gravy, a good piece of butter rolled in a little flour ; 
add a little juice of lemon, a little pepper and falt, Jet all 
ftew together for half an hour, then add two fpoonfuls of red 
wine. This fauce is moft proper for a duck; lay your duck in 
the difh, and pour your fauce over it. . 

. To boil Pheafants. 

TAKE a fine pheafant, boil it in a good deal of water, 
keep your water botling;, half an hour will doa {mall one, and 
three quarters of an hour a large one. Let your fauce be ce- 
Jery ftewed and thickned with cream, and a little piece of but- 
ter rolled in flour ; take up the pheafant, and pour the fauce 
all over. Garnifh with lemon. Obferve to ftew your celery 
fo, that the liquor will not be all wafted away before you put. 
your cream in; if it wants falt, put in fome to your palate. 

To boil Partridges. 
-_ BOTL them in a good deal of water, let them boil quick, 
and fifteen minutes will be fufficient. For fauce, take a quarter of 
apintof cream, andapiece of:frefh butter as big as a large wat- 
nut; ftir it one way till it is melted, and pour it into the dith. 
~ Or this fauce: take a bunch of celery clean wafhed, cut all 
the white very fmall, wafh it again very clean, put it into a 
faucepan with a blade of mace, a little beaten pepper, and a 
very little falt; put to it a pint of water, let it boil till the wa- 
ter is juft wafted away, than adda quarter of a pint of aire 

. ; an 
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and a piece of butter rolled in flour; ftir all together, and when 
it is thick and fine pour it over the birds. 

Or this fauce: take the livers and bruife them fine, fome 
parfley chopped fine, melt a little nice frefh butter, and ther 
add the. livers.and parfley to it, fqueeze ina little lemon, juft 
give it a boil, and pour over your birds. 

Or this fauce ; take a quarter of a pint of cream, the yolk of 
an egg beat fine, a little grated nutmeg, a little beaten mace, a 
piece of butter as big as anutmeg, rolled in flour, and one {poon- 
ful of white wine ; ftir all together one way, when fine and thick 
pour it over the birds. You may adda few mufhrooms. 

Or this fauce : take a few mufhrooms, frefh peeled, and wafh 
them clean, put them in a faucepan with a little falt, put them 
over a quick fire, let them boil up, then put in a quarter of a 
pint of cream and a little nutmeg; fhake them together with 
a very little piece of butter rolled in flour, give it two or three 
fhakes over the fire, three or four minutes will do; then pour it 
over the birds, } ds aie 

_ Or this fauce: boil half a pound of rice very tender in beef 
gravy ; feafon with pepper and falt, and pour over your birds. 

_ Thefe fauces do for boiled fowls; a quart of gravy will be 
enough, and let it boil till it is quite thick. 

To boil Snipes or Woodcocks. 

BOIL them in good ftrong broth, or beef gravy made thus: 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of fweet-herbs, a blade or 
two of mace, fix cloves, and fome whole pepper; cover it clofe, 
let it boil till about half wafted, then ftrain it off, put the gravy 
into a faucepan with falt enough to feafon it, take. the f{nipes 
and gut them clean, (but take care of the guts) put them into 

the gravy and let them boil, cover them clofe, and ten minutes 
- wiil boil them, if they keep boiling. In the mean time, chop 

the guts and liver fmall, take a little of the gravy the f{nipes are 
boiling in, and ftew the guts in, with a blade of mace. Take 
fome crumbs of bread, and have them ready fried in a little 
frefh butter crifp, of a fine light brown. You muft take about 
as much bread as the infide of a ftale roll, and rub them fmall 
into a clean cloth; when they are done, let them ftand ready 

_ ina plate before the fire. 
When your fhipes are ready, take about half a pint of the Ji- 

quor they are boiled in, and add to the guts two fpoonfuls of red 
wine, anda piece of butter about as big as a walnut, rolled in 
a little flour; fet them on the fire, fhake your faucepan often 
(but do not ftir it with a fpoon) till the butter is all meltd, 
then put in the crumbs, give your faucepan a fhake, take up © 
your birds, lay them in the difh, and pour this fauce over them, 

 Garnifh withlemon, . | “ 
. Tied re) 
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To boil a Pike. | 

CUT open the pike, gut it, and fcour the outfide and infide 
very well with falt, then wafh it clean, and have in readi-! 
nefs the following pickle to boil it in; water, vinegar, mace, 
whole pepper, a bunch of fweet-herbs; and a fmall onion ; 
there muft be liquor enough to cover it; when the liquor boils 
put in the pike, and make it boil foon, (half an hour will boil a 
very large pike ;) make your fauce with white wine, a little of the 
liquor, two anchovies, fome fhrimps, lobfter or crab; beat and 
mix with it grated nutmeg, and butter floured to thicken it 3 
pour your fauce over the fifh, garnifh with hocfe-radifh and 
fliced lemon. 

To boil Mullet, 

_ SCALE your fifh, and wath them, faving their liver, or tripesy 
roes or fpawn; boil them in water feafoned with falt, white 
wine vinegar, white wine, a bunch of fweet-herbs, a fliced le- 
mon, one or two onions, fome horfe-radifh ; and when it boils 
up put in your fifh; and for fauce, a pint of oyfters with their 
Jiquor, a lobfter bruifed or minced, or fhrimps, fome white wine, 
two or three anchovies, fome large mace, a quartered nutmeg, 
a whole onion; -let thefe have a boil up, and thicken it with 
butter and the yolks of two or three eggs: ferve it on fippets, 
and garnifh with lemon. 

To boil Sturgeon. 
CLEAN your fturgeon, and prepare as much liquor as will 

juf boil it. To two quarts of water a, pint of vinegar, a 
ftick of horfe-radifh, two or three bits of lemon-peel, fome 
whole pepper, a bay-leaf, and a fmall handful of falt. Boil 
your fifh in this, and ferve it with the following fauce: melt a » 
pound of butter, diflolve an anchovy in it, put in a blade or 
two of mace, bruife the body of a crab in the butter, a few 
fhrimps or cray-fith, a little catchup, a little lemon-juice ; give 
it a boil, drain your fifth well and lay it in, your. dif}. Garnifh 
with fried oyfters, fliced lemon, and fcraped horfe-radifh ; pour 
your fauce into boats or bafons. So you may fry it, ragoo it, 
or bake it. | | 

_To boil a Turbot. 

LAY it in a good deal of falt and water an hour or two, and 
if it is not quite fweet, fhift your water five or fix times; fir: 
put a good deal of falt in the mouth and belly. “J 

In the mean time fet on your fith-kettle, with clean water and 
falt, a little vinegar, and a piece of horfe-radifh, When the 
i 6 water 

\ 

P 

3 ‘ 



The ComePLete HovustwiFe, 17 

water boils, lay the turbot on a fifh-plate, put it into the kettle, 
let it be well boiled, but take great care itis not too much done 3 

_ when enough, take off the fifh-kettle, fetit before the fire, then 
carefully lift up the fifh-plate, and fet it acrofs the kettle to drain: 
in the mean time melt a good deal of frefh butter, bruife in 
either the body of one or two lobiters, and the meat cut fmall ; 
then give it a boil, and pour it into bafons. This is the beft 
fauce ; but you may make what you pleafe. Lay the fifh in the 
difh. Garnith with {craped horfe-radifh and lemon, and pour 
a few fpoonfuls of fauce over it. 5 

To drefs a Turtle, 

CUT his head off; cut it all around, and part the two fhells, 
as you would a crab ; leave fome meat to the breaft-thell, called 
the callapee ; feafon that with fome Cayan butter, pepper, {pices 
and force-meat balls between the flefh; and bake it with fome 
meat in it, and bafte it with fome Madeira wine and butter: 
Take the deep thell called the callepafh, take all the meat out 
of it, the guts, &c. open every gut, and clean it with a pen- 
knife, and cut them aninch long, and ftew them four hours by 
themfelves; cut the other meat in quarter of a pound pieces 5 
take the fins and clean them as you would goofé giblets, cut them 
in pieces like the other; ftew the fins and meat together till 
they are tender, about an hour, and then ffrain them off, thick 
ening your foup; put all your meat and guts into the foup as 
you would ftewed giblets, feafon it with Cayan butter, fpices, 
pepper and falt, efchalots, {weet-herbs, and Madeira wine, as 
-you like it, and put it all into the deep fhell, and fend it to th¢ 
oven and bake it. Then ferve it up. . 

To drefs a Turtle a hundred Weight, 

CUT off the head, take care of the blood, and take off all 
the fins; lay them in falt and water, cut off the bottom fhell, 

“then cut off the meat that grows to it, which is the callepee, or 
fowl; take out the hearts, livers and lights, and put them by 
themfelves; take out the bones, and the flefh out of the back 
fhell, which is the callepafh; cut the flefhy part into pieces, 
about two inches fquare, but leave the fat part, which looks 
green, and is called the monfieur; rub ic firft with falt, and 
wath it in feveral waters to make it come clean; then put in 
the pieces that you took out, with three bottles of Madeira 
wine, and four quarts of ftrong veal gravy, a lemon cut in 
flices, a bundle of fweet-herbs, a tea-{poonful of Cayan, fix | 
anchovies wafhed and picked clean, a quarter of an ounce of 
beaten mace, a tea-fpoonful of mufhroom powder, and half a 
pint.of effence of ham, if you have it; lay over it a coarfe 
Pan- where y ae Gai te palte, 
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pafte, fet it in the oven for three hours; when it comes out, 
take off the lid, and fcum off the fat, and brown it with a fala- 
mander.—This is the bottom difh. “Tih Sene ss 

Then blanch the fins, cut them off at the firft joint, fry the 
firft pinions a fine brown, and put them into a toffing-pan with 
two quarts of ftrong brown gravy, a glafs of red wine, and the 
blood of the turtle ; a large fpoonful of lemon pickle, the fame 
of browning, two fpoonfuls of mufhroom catchup, Cayan and 
falt, an onion ftuck with cloves, and a bunch of fweet-herbs ; 
a little before it is enough put in an ounce of morels, the fame. 
of truffles, ftew them gently over a flow fire for two hours ; 
when they are tender, put them into another toffing-pan, thicken 
your gravy with flour and butter, and ftrain it upon them, give 
them a boil, and ferve them up.—This is a corner dith. 

Then take the thick or large part of the fins, blanch them in 
warm water, and put them in a toffing-pan, with three quarts 
of ftrong veal gravy, a pint of Madeira wine, half a tea-fpoon- 
ful of Cayan, a little falt, half a lemon, a little beaten mace, 
a tea-fpoonful of mufhroom powder, and a bunch of fweet- 
herbs; let them ftew till quite tender: they will take two 
hours at leaft; then take them up into another toffing-pan, 
ftrain your gravy, and make it pretty thick with flour and but- 
ter; then put in a few boiled forcemeat balls, which muft be 
made of the vealy part of your turtle, left out for that purpofe, 
one pint of frefh mufhrooms, if you cannot get them, pickled | 
ones will do, and eight artichoke bottoms boiled tender, and 
cut in quarters; fhake them over the fire five or fix minutes, 
then put in half a pint of thick cream, with the yolks of fix 
egos, beaten exceeding well; fhake it over the fire again till it 

-Jooks thick and white, but do not let it boil ; difh up. your fins 
with the balls, mufhrooms, and artichoke-bottoms over and 
round them.—T his is the top difh. | | 

‘Then take the chicken part, and cut it like Scotch collops ; 
fry them a light brown, then put in a quart of veal gravy, ftew 
them gently a little more than half an hour, and put to it the 
yolks of four eggs boiled hard, a few morels, and a fcore of 
oyfters; thicken your gravy, which muft be neither white nor 
brown, buta pretty gravy colour; fry fome oyfter-patties and 

“day round it.—This is a corner difh to anfwer the fmall fins. 
Then take the guts, (which are reckoned the beft part of the 

turtle) rip them open, fcrape and wafh them exceeding well, — — 
rub them well with falt, wafh them through many waters, and 
cut them in pieces two inches long; then fcald the maw or 

_ paunch, take off the fkin, ferape it well, cut it into pieces 
about half an inch broad and two inches long, put fome of the 
fifhy part of your turtle in it, fet it over a flow charcoal fire, 
with ewo quarts of veal gravy, a pint of Madeira wine, a little 
mufhroom catchup, a few fhalots, a little Cayan, half-a lemony, 
cnn | . | and. 
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_ and ftew them gently four hours, till your gravy is almoft. con- 
fumed ; then thicken it with flour, mixed with a little veal 
gravy, and put in half an ounce of morels, a few forcemeat 
balls, made as for the fins ; difh it up, and brown it with a fa- 
Jamander, or in the oven.—This is a corner difh. 

Then take the head, fkin it and cut it in two pieces; put it 
Into a ftew- pot with all the bones, hearts, and lights, to a gal- 
Jon of water, or veal broth, three or four blades of mace,‘ one 
fhalot; a flice of beef beaten to pieces, and a bunch of {weet- 
herbs, fet them ina very hot oven, and let it ftand an hour at 
Teaft ; when it comes out ftrain it into a tureen for the middle 
of the table. ; : ‘gh 

Then take the hearts and lights, chop them very fine, put 
them in a ftew-pan, with a pint of good gravy, thicken it and 
ferve it up: lay the head in the middle, fry the liver, lay it 
round the head upon the lights, garnifh with whole flices of 
Jemon.—This is the fourth corner difh. 
_N.B. The firft courfe fhould be of turtle only, when it is 
drefled in this manner; but when it is with other victuals, it 
fhould be in three different difhes. Obferve to kill your turtle 
the night before you want it, or very early next morning, that 

- you may have all your difhes going on at atime. Gravy for a 
turtle a hundred weight, will take two legs of veal, and two 
thanks of beef. | ; | 

To-drefs a Turtle the Wet-Indian way. 
TAKE the turtle out of water the night before you intend 

to drefs it, and lay it on its back, in the morning cut its throat 
or the head off, and let it bleed well; then cut off the fins, fcald, 
fcale and trim them with the head, then raife the callepee (which 
is the belly or underfhell) clean off; leaving to it as much meat 
as you conveniently can; then take from the back fhell'all the 
meat and intrails, except the monfieur, which is the fat, and 
looks green, that muft be baked to and with the fhell; wafh all 
clean with falt and water, and cut it into pieces of a moderate fize, 
taking from it the bones, and put them with the fins and head 
in a foup-pot, with a gallon of water, fome fait, and two blades 
of mace. When it boils fkim it clean, then put in a bunch of 
thyme, parfley, favoury, and young onions, and your veal part, 
except about one pound and a half, which muft» be made 
forcemeat of as for Scotch collops, adding a little Cayan pepper; 
when the veal has boiled in the foup about an hour, take it out 
and cut it in pieces, and put to the other part. The guts (which 

__ isreckoned the beft part) muft be fplit open, fcraped and made 
cléan, and cut in pieces about two inches long. The paunch 
_ or maw muft be fcalded and fkinned, and cut as the other parts, 
the fize you think proper; then put them with the guts and 

Pe deal . Say other 
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other parts, except the liver, with half a pound of good frefy 
butter, a few efchalots, a bunch of thyme, parfley, and a little 
favoury, feafoned with falt, white pepper, mace, three or four 
cloves beaten, alittle Cayan pepper, and take care not to put 
too much; then let it ftew about half an hour over a good 
charcoal fire, and put in a pint and a half of Madeira wine, and 
as much of the broth as will cover it, and let it ftew till tender. 
It will take four or five hours doing. When almoft enough, 
fkim it, and thicken it with flour, mixt with fome veal broth, 
about the thicknefs of a fricafey. Let your forcemeat balls be 
fried about the fize of a walnut, and be ftewed about half an 
hour with the reft; if any eggs, let them be boiled and cleaned 
as you do knots of pullets eggs; and if none, get twelve or 
fourteen yolks of hard.eggs: then put the ftew (which is the — 
callepafh) into the back fhell with the eggs all over, and put 
it into the oven to brown, or-do it witha falamander. 

The callepee muft be flafhed in feveral places, and moderately. 
feafoned, with pieces of butter, mixt with chopped thyme, pare 
fley and young onions, with falt, white pepper and mace beaten, 
and a little Cayan pepper; put a piece on-each flafh,, and then 
fome over, and a duft of flour; then bake it in a tin or iron 
dripping- pan, in a brifk oven. 

The back fhell (which is called the callepafh) muft be fea-. 
foned as the callepee, and baked in a dripping-pan, fet upright, 
with four brickbats, or any thing elfe. An hour and a half will 
bake it, which muft be done before the flew is put in. 

The fins, when boiled very tender, to be taken out of the 
foup, and put into a ftew-pan, with fome good veal gravy, not 
high coloured, a little Madeira wine, feafoned and thickened as 
the callepafh, and ferved in a difh by itfelf. i . 

The lights, heart and liver, may be done the fame way, only 
a little higher feafoned ; or the lights and heart may be ftewed 
with the callepafh, and taken out before you put it in the fhell, 
with alittle of the fauce, adding alittle more feafoning, and 
dith it by itfelf. 

The veal part may be made friandos, or Scotch collops of. 
The liver fhould never be {tewed with the callepafh, but always 
dreft by itfelf, after any manner you like; except you feparate 
the lights and heart from the callepafh, and then always ferve 
them together in one difh. Take care to firain the foup, and 
ferve it in aturreen, or clean china bowl. 

DisHEs. 
A_Callepee, 

Lights, &c.—Soop-—Fins. 
Callepafh. | 

N. B. In the Weft-Indies they generally foufe the fins, and eat’ 
them cold; omit the liver, and only fend to table the callepee, cal- 
Jepath, and foup. This is for a turtle about fixty pounds ia 
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To drefs a mock Turtle. 

TAKE a calf’s-head, and fcald off the hair as you would 
do off a pig; then clean it, cut off the horny part in thin Mlices, 
with as little of the lean as poffible; put in a few chopped oyfters, 
and the brains ; have ready between a quart and three pints of 
ftrong mutton or veal gravy, with a quart of Madeira wine, a 
large tea-fpoonful of Cayan butter, a large onion chopped very 
{mall ; - peel off an half of a large lemon fhred as fine as poffible, 
a little falt, the juice of four lemons, and fome {weet-herbs cut 
{mall ; ftew all thefe together till the meat is very tender, which 
will be in about an hour and an half ; and then have ready the 
back fhell ofa turtle, lined with a pafte of flour and water, 
which you muft firft fet in the oven to harden; then put in the 
ingredients, and fet it into the oven to brown the top; and 
when that is done, fuit your garnifh at the top with the yolks 
of eggs boiled hard, and forcemeat balls. 

N. 5. This receipt is.for a large head; if you cannot get the 
fheil of aturtle, a china foup-dith will do as well; and if no 
oven is at hand, the fetting may be omitted; and if no oyfters 
are to be had, it is very good without. 

It has been dreffed with but a pint of wine, and the juice of 
two lemons. 
“When the horny part is boiled a little tender, then put in your 

white meat. ’ 
It will do without the even, and take a fine knuckle of veal, 

cut off the fkin, and cut fome of the fine firm Jean into {mall 
pieces, as you do the white meat of aturtle, and ftew it with 
the other white meat above. ; 

Take the firm hard fat which grows between the meat, and 
lay that into the fauce of fpinach or forrel, till half an hour be- 
fore the above is ready; then take it out, and lay it on a fieve to 
drain; and put in juiceto ftew with the above. The remainder 
of the knuckle will help the gravy. 

To drefs a Brace of Carp. 

FIRST knock the carp onthe head, fave all the blood you 
an, fcale it, and then gut it; wafh the carp in a pint of red 
wine, and the roes ; have fome water boiling, with a handful 
of falt, a little horfe-radifh, and a bundle of fweet-herbs; put 
in yourcarp, and boil it foftly. When it is boiled, drain it well 
over the hot water; in the mean time ftrain the wine through a 
fieve, put it and the blood into.a faucepan with a pint of good 
gravy, a little mace, twelve corns of black, and twelve of white 
pepper, fix cloves, an anchovy, an onion, and alittle bundle of 
fweet-herbs. Let them fimmer very foftly a quarter of an hour, 
then firain it, put it into the faucepan again, and add to two 

| C 3 - {poonfuls 
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fpoonfuls of catchup, and a quarter of a pound of butter rolled in 

a litde flour, half a fpoonful of mufhroom-pickle, if you have 
— 3t; if not, the fame quantity of lemon-juice: ftir it all together, 

and fet if boil. Bojl one half of the roes; the other half beat up 
with an ego, Ralf anutmes grated, a little lemon peel cut fine, 
and a little alt. Beat all well together, and have-ready fome 
nice beef-dripping boiling in a ftew-pan, into which drop your’ 
roe, and fry them in littie cakes, about as big asa crown piece, 
of a fine light brown, and fome fippets cut three-corner-ways, 
and fried crifp; a few oyfters, if you have them, dipped in a- 
little batter and fried brown, and a handful of parfley fried 
reen. 

- Lay the fifth in the difh, the boiled roes on each fide, the fip- 
pets ftanding round the carp; pour the fauce boiling hot over 
the fith; lay the fried roes and oyfters, with parfley and {craped 
horfe-radifh and lemon between, all round the difh, the reft 
of the cakes and oyfters lay in the difh, and fend it to table hot. 
If you would have the Mize white, put in white wine, and 
good ftrong veal gravy,’ with the above ingredients. — ~ 

As to dreffing of pike, and all other fifh, when you drefs them 
with a pudding, you may adda little beef-fuet cut very fine, and 
good gravy is the fauce. This is a better way than ftewing 
them in the gravy. ; Mt 

GrHraA. Pin Ik 

To Drefs Greens, Roots, &e. 

AF HEN you have nicely picked an& wafhed your greens, 
lay them in a colander to drain, for if any cold water 

hang to them they will be tough ; then boil them alone in a 
faucepan, ‘with a large quantity of water, for if any meat be 

- boiled with them it will difcolour them. But be fure not to put 
them in till the water boils. 2, 

To. drefs Spinach. 

AFTER picking it very clean, wafh it in feveral waters, . 
put it into a faucepan with no more water than what hangs to 
it; when it boils up, pour the liquor from it, and put in a. 
piece of butter and fome falt ; then boil it till the fpinach falls 
to the bottom; take it up, prefs it very dry, and ferveit up with - 
melted butter, 

Ts 
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! To drefs Carrots. 

SCRAPE them very clean; and when the water boils, 
put them into your pot or faucepan; if they are yoting {pring 

i carrots, they will be boiled in half an hour, but if large, they 
will require an hour. ‘Then take them out, flice them into a 
plate, and pour over them fome melted butter. 

To drefs Cabbages. 

CABBAGE, and all forts of young fprouts, muft be boil- 
ed in a great deal of water. When the ftalks are tender, or 

_ fall to the bottom, they are enough; then take them off, be- 
fore they lofe their colour. Always throw falt in your water 
before you put your greens in. Young fprouts you fend to 
table juft as they are, but cabbage is beft chopped and put intoa 
faucepan with a good piece of butter, ftirring it for about five 
sal minutes, till the butter is all melted, and then fend it to 
table. 

To drefs Parfnips. 
BOIL them in a large quantity of water, after they are 

_ @leanly feraped, and when they are enough, which may be 
known by their being foft, take them up, and feparate from 
them all the fticky parts; then put them in a faucepan with 
fome milk, a proper quantity of butter, and fome falt; fet them 
over the fire, ftir them till they are thick, taking great care that 
they do not burn, and when the butter is melted fend them to 

To drefs Potatoes. 

PUT your potatoes into the faucepan with a proper quan- 
tity of water; and when they are enough, which may be 
known by their fkins beginning to crack, drain all the water from 

| 

them, and let them ftand clofe covered up for two or three mi- 
nutes; then peel them, place them in a plate, and pour over 
them a proper quantity of melted butter. Or after you have 
peeled them, Jay them on a gridiron, and, when they are of 
a fine brown, fend them to table. Or you may cut them into 
flices, fry them in butter, and feafon them with pepper and 
falt. 

To drefs Turneps. 

THEY are beft boiled in the pot: when they are enough 
put them into a pan’ with fome butter and falt, and after you 

have mafhed them fend them to table. Or, after your tur- 
C4 heps 
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neps are pared, you may cut them into fmall pieces, and boil | 
them in a faucepan with as much water as will juft cover 
them; when they are enough, put them intoa fieve tq drain; 
then put them into a faucepan with a proper quantity of but- 
ter, and, after ftirring them five or fix minutes over the fire, 
fend chem to table. | 

To drefs Broccoli. 

AFTER you have feparated the fmall branches from the 
Jarge ones, and taken off the hard outfide fkin, throw them 
into water; then place your ftew-pan, containing a fufficient 
quantity of water mixed with fome falt, on the fire, and when 
your water boils put. in your broccoli; when they are enough, 

which may be known by the ftalks being tender, fend them ta 
table with melted butter in a cup. 

To drefs Afparagus. 

LET all the ftalks be carefully feraped till they look white, 
cut them of an equal length, and throw them into water ; fet 
your ftew-pan with a proper quantity of water, having fome 
falt in it, on the fre, and when the water boils, put in your 
afparagus, after being tied up in fmall bundles. When they 
are enough, which may be known by their being fomewhat 
tender, take them up, for if they boil too Jong, they will lofe 

_» both their colour and tafte. Then cut a round off a {mall loaf, 
and having toafted it brown on both fides, dip it in the liquor of 
the afparagus, laying it in your difh, Melt fame butter, and 
pour it on the toaft, laying the afparagus on it round the difh, 
with the bottom part of the ftalks:outward. Put the remain- 
ing part of the. butter in a bafon, becaufe pouring it over the 
afparagus makes them greafy: then fend them to table, 

To drefs French Beans. 

TAKE your beans, ftring them, cut them in two, and 
then acrofs, or elfe into four, and then acrofs, put them 
into water with fome falt ; fet your faucepan full of water over 
the fire, cover them clofe, and when it boils put in your beans, 
with a little falt. They will be foon\ done, which you may 
know by their being tender; then take them up before they 
Jofe their fine green, and having put them in a plate, fend them 
to table with butter in a cup. : 

To drefs Artichokes. 
AFTER you have twifted the heads from the flalks, put 

them into the faucepan with the water cold, placing their tops 
ie downwards, 
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downwards, by which means all the duft and fand contained 
between the leaves will boil out. When they have boiled about 
an hour and a half they will be enough; then take them up, 

_and fend them to table with melted butter in a bafon. 

To drefs Cauliflowers. 

CU T off all the green part from your flowers, and divide 
them into four parts, laying them in water for an hour. Put 

_ fome milk and water into your faucepan, and fet it over the fire, 
when it boils put in your cauliflowers, obferving to fkim your 
faucepan well, When they are enough, which you may know 
by the ftalks being tender, take them up into a colander to 
drain. Takea quarter of a pound of butter, a fpoonful of wa- 
ter, a little four, and 4 little pepper and falt; put them into a 
ftew-pan, place it on the fire, fhaking it often till the butter is 
melted; then take half of the cauliflower, divide it into fmall 
pieces, and put them into the ftew-pan, fhaking it often for 
ten minutes; place the boiled round the fides of the plate, and 
the ftewed in the middle; pour the butter you ftewed it in over 
it, and fend it to table. 

CHAP. III. 

RULES to be obferved in ROASTING. 

ET your fire be made in proportion to the piece you are to 
drefs ; that is, if it be a little or thin piece, make a little 

brifk fire, that it may be done quick and nice; but if a large 
joint, obferve to lay a good fire to cake, and let it be always 
clear at the bottom. | 
When your meat is about half done, move it, and the drip- 

ping-pan, a little diftance from the fire, which ftir up and make 
jt burn brifk; for the quicker your fire is, the fooner and better 
will your meat be done. 

~ To roaft Mutton and Lamb. 

BEFORE you lay the mutton down, take care to have a 
clear quick fire; bafte it often, and when it is almoft done 

_ dredge jt with a little four. If it be a breaft, fkin it before you 
Jay it down. 

Te 
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te © "To roaft a Breaft of Mutton. s 

9 A BREAST of mutton dreffed thus is very good: the forced- 
meat muft be put under the fkin at the end, ‘and then the {kin 
pinned down with thorns; before you dredge it, wath it over 
with a bunch of feathers dipt in eggs. 

To roaft a Shoulder of Mutton in Blood. 

C U'T the fhoulder as you dovenifon, take off the fkin, let 
it lie in the blood all night; then take as much powder of 
{weet-herbs as will lie on a fix-pence, a little grated bread, fome 
pepper, nutmeg and ginger, a little lemon-peel,, the yolks of 
two eggs boiled hard, and about twenty oyfters and falt; tem- 
per all together with fome of the blood, and ftuff the meat 
thick with it, and lay fome of it about the mutton; then wrap 
the caul of the fheep round the fhoulder; roaft it, and bafte it 
with blood till it is near roafted; then take off the caul, dredge it, 
and bafte it with butter, and ferve it tothe table with venifon-~ 
fauce in a bafon. If you do not cut it venifon-fafhion, yet take 
off the fkin, becaufe it eats tough; let the caul be fpread while 
it is warm, or-it will not do well; and next day when you are 
to ufe it, wrap it up in a cloth that has been dipped in hot wa- 
ter: for fauce, take fome of the bones of the breaft, chop them; 
and put to them a whole onion, a bay-leaf, a piece of lemons 
peel, two or three anchovies, with {pice that pleafe; ftew thefe, 
then add fome red wine, oyfters and mufhrooms. 

~ A Shoulder of Mutton in Epigram. 

“ROAST it almoft enough, then very carefully take off the 
fkin about the thicknefs of a crown-piece, and the fhank-bone 
with it at the end; then feafon that fkin and fhank-bone with 
pepper and fal:, a little lemon-peel cut fmall, and afew f{weet- 
herbs and crumbs of bread, then lay this on the gridiron, and 
et it be of a fine brown; in the mean time take the reft of the 
meat and cut it like a hafh about the bignefs of a fhilling ; fave 
the gravy and put to it, with a few fpoonfuls of ftrong gravy, 

half an onion cut fine, a little nutmeg, a little pepper and fale, 
a little bundle of {weet-herbs, fome gerkins cut very fmall, a 
few mufhrooms, two or three truffles cut fmall, two {poonfuls of 
wine, either red or’white, and throw alittle flour over the meat: 
fet all thefe ftew together very foftly for five or fix minutes, but 
be fure itdo not boil; take out the fweet-herbs, and put the haf 
into the difh, lay the’broiled upon it, and fend it to table, 

To 
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To ftuff a Shoulder or Leg of Mutton with Oyfters. 
TAKE a little grated bread, fome beef-fuet, yolks of hard. 

eggs, three anchovies, a bit of an onion, falt, pepper, thyme, 
winter-fayoury, twelve oyfters, and fome nutmeg grated: mix 
all thefe together, fhred them very fine, and work them up with 
raw eggs, like a pafte; ftuff your mutton under the fkin in the. 
thickeit place, or where you pleafe, and roaft it; for fauce take 
fome of -the oyfter liquor, fome claret, two or three anchovies, 
a little nutmeg, a bit of onion, and the reft of the oyfters: 
ftew all thefe together, then take out the onion, and put it ua- 
der the mutton. 

Another Method. 

STUFF a leg of mutton with mutton-fuet, falt, pepper, 
nutmeg, and the yolks of eggs; then roaftit, ftick it all over 
with cloves, and when it is about half done, cut off fome of the 
under- fide of the flefhy end in little bits; put thefe into a pipkin 
with a pint of oyfters, liquor and all, a little falt and mace, 
and half a pint of hot water: ftew them till half the liquor is 
wafted, then put in a piece of butter rolled in flour, fhake all 
together, and when the mutton is enough take it up; pour this 
fauce oyer it, and fend it to table. | 

To roaft Mutton like Venifon. nh * 
TAKE a fat hind-quarter of mutton, and‘cut the leg like 

a haunch of venifon, rub it well with falt-petre, hang it in a_ 
moift place for two days, wiping it two or three times a day with 
acleancloth. ‘Then put it mtoapan, and having boiled a quar- 
ter of an ounce of all-fpice in a quart of red wine, pourit boil- 
ing hot over your mutton, cover it clofe for two hours ; take it 
out, fpit it, lay it down to the fire, and conftantly bafte it with 

' the fame liquor and butter. If you have a good quck fire, 

tend 

and your mutton not prodigioufly large, ,it will be ready in an 
hour andahalf. ‘Then take it up and fend it to table with fome 
good gravy in one cup, and fweet fauce in another. 

: , To roaft Beef. 

IF the rib, fprinkle it with falt for half an hour, dry and 
flour it; then butter a piece of paper very thick, faften it on ~~" 
the beef, with the buttered fide next it. If arump or fir-loin, 
do not falt it, but lay it a good diftance from the fire; bafte it 
once or twice with falt and water, then with butter, flour it, 
and keep it bafting with what drops fromait. Take three 
fpoonfuls of vinegar, a pint of water, an efchalot, a {mall gay 

; . 5 
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of horfe-radifh, two fpoonfuls of catchup, and one glafs of claret s 
bafte it with this once or twice, then ftrain it and put it under 
your beef; garnith with horfe-radifh and red cabbage. 

To roaft a Rump of Beef. 

LET your beef lie two days in falt, then wafh it, and lay 
it one hour in a quart of red wine and a pint of elder vinegar, 
with which bafte the beef very well while it is roafting; then 
take two pallets well boiled, and fliced thin; make your fauce 
with burnt butter, gravy, mufhrooms, oyfters ; to which add 
the palates, and ferve it up. 

To roaft Veal. 

IF a fhoulder, bafte it with milk till half done, then flour i¢ 
and bafte it with butter.. A fillet mufl: be ftuffed with thyme,. 
marjoram, parfley, a fmall onion, a fprig of favoury, a bit of 
Jemon-pec] cut very fmall, nutmeg, pepper, mace, falt, 
crumbs of bread, four eggs, a quarter of a pound of butter or 
marrow, mixed with a little flour to make ic ftiff. Half of the 
above mutt be put into the udder, and the other into holes made 
in the fiefhy part. 

If it be a loin, paper the fat, that as little of it may be loftas 
poffible. If it be the breaft, you muft cover it with the caul, 
and faften the {weet-bread on the back fide of it with a fkewer. 
When it is almoft done, take off the caul, bafte and dredge it 
with a little four. Send it up with melted butter, and garnifh- 
ed with lemon. 

To roaft Pork. 

ALL pork muft be floured thick, and laid at firfta good 
diftance from the fire ; and when the flour begins to dry, wipe 
it clean, Then with a fharp knife cut the fkin acrofs. Height- 
en the fire, and put your meat near it; bafte, and roaft it as 
quick as youcan. Ifa leg, you muft cut it very deep. When 
almoft done, fill the cuts with grated bread, fage, parfley, 
a fmall piece of lemon-peel cut fmall, a piece of butter, two 
eggs, alittle pepper, falt and nutmeg, mixed together: when 
it is enough, fend it to table with gravy and apple-fauce. If 
you roaft a fpare-rib, bafte it with a little butter, flour, and 
fage fhred fmal]. When it is ready fend it to table with apple~ 

_ fauce. ° 

To roaft Venifon. 

WASH your venifon in vinegar and water, dry it with a 
cloth, and cover it with the caul, or, inftead of that a but- 

tered 
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tered paper. Make a brifk fire, lay it down, and bafte it 
with butter till it is almoft done. Then take a pint of claret, 
boil it in‘'afaucepan with fome whole pepper, nutmeg, cloves 
and mace. Pour this liquor twice over your venifon. Place 
your difh on a chafing-difh of coals to keep it hot. ‘Then take 
it up, ftrain the liquor you poured over the venifon, and ferve it 
in the fame difh with the venifon, with good gravy in one bafon, 

. and {weet fauce in another 

To roaft a Tongue, or Udder.. 

TAKE your tongue or udder and parboil it; then ftick 
into it ten or twelve cloves, and while it is roafting, bafte it 
with butter. When it is ready, take it up, and fend it to table 
with fome gravy and {weet fauce. 

To roaft Rabbets. 

WHEN jou have lain your rabbets down to the fire, 
bafte them with good butter, and then dredge them with 
flour. If they are fmall, and your fire quick and clear, half an 
hour will do them, but if large they will require three quarters 
of anhour. Melt fome good butter, and having boiled the liver 
with a bunch of parfley, and chopped them fmall, put half in- 
to the butter, and pour it into the difh, garnifhing it with the 
other half. 

To roaft a Goofe. 

TAKE a little fage, anda fmall onion chopped fmall, 
fome pepper and falt, and a bit of butter; mix thefe together, 
and put it into the belly of the goofe. Then fpit it, finge it 
with a bit of white paper, dredge it with a little flour, and bafte 
it with butter. When it is done, which may be known by the. 
leg being tender, take it up, and pour through it two glafles of 
red wine, and ferve it up inthe fame difh, and apple-fauce in 
a bafon. 

To drefs a wild Duck the beft way. 

FIRST half roaft it, then lay it in a difh, carve it, 
but leave the joints hanging together, throw a little pepper and 
falt, and fqueeze the juice of a lemon over it, turn it on the 
breaft, and prefs it hard with a plate, and add to it its own gravy, 
two or three fpoonfuls of good gravy, cover it clofe with another 
difh, and fet over a ftove ten minutes; then’ fend it to table hot 
in the difh it was done in, and garnifh with lemon. You may 
add a we red wine, and an efchalot cut {mall, if you ie 
ae / & ut 
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but it is apt to make the duck-eat hard, unlefs you firft heat the 
wine and pour it in juft as it is done. 

Chickens roafted with Forcemeat and Cucumbers, 

TAKE two chickens, drefs them very neatly, break the 
breaft-bone, and’ make forcemeat thus: take the flefh of 2 
fowl and of two. pigeons, with fome flices of ham or bacon, - 
chop them all well together, take the crumb of a penny loaf 
foaked in milk and boiled; then fet to cool ; when it is cool mix 
it all together, feafon it with beaten mace, nutmeg, pepper, 
and a little falt, avery little thyme, fome parfley, and a little 
Jemon-peel, with the yolks of two eggs; then fill your fowls, 
fpit them, and tie them at both ends; after you have papered 
the breaft, take four cucumbers, cut them in two, and lay them 
in falt and water two or three hours before; then dry them, 
and fill them with fome of the forcemeat (which you muft take 
care to fave) and tie them with a packthread, flour them and 
fry them of a fine brown; when your chickens are enough, lay 
them in the difh and untie your cucumbers, but take care the 
meat do not come out; then lay them round the chickens with 
the fat fide downwards, and the narrow end upwards. Yow 
muft have fome rich fried gravy, and pour into the difh; then 
garnifh with lemon. 
* Note, One large fowl done this way, with the cucumbers 
laid round it, looks very pretty, and is a very good difh, 

To roaft a Turkey. 

‘ TAKE a quarter of a pound of lean veal, a little thyme, 
parfley, fweet marjoram, a fprig of winter favoury, a bit of 
Jemon-peel, one onion, anutmeg grated, a dram of mace, a lit- 
tle falt, and half a pound of butter ; cut your herbs very fmall, 
pound your meat as fmall as poffible, and mix all together with 
three eggs, and as much flour or bread, as will make it of a 
proper confiftence. “Then fill the crop of your ‘turkey with it, 
paper the breaft, and lay it down at a good diftance from the fire. 
An hour and a quarter will roaft it, if not very large. 

To roaft a Turkey the genteel way. 

. FIRST cut it down the back, and with a fharp penknife 
bone it, then make your forcemeat thus: take a large fowl), 
or a pound of veal, as.much grated bread, half a pound of fuet 
cut and beat very fine, alittle beaten mace,. two cloves, half a 
nutmeg grated, about a Jarge tea-{poonful of lemon-peel, and 
the yolks of two eggs; mix.all together, with a little pepper 
and falt, fill up the places where the bones came out, and fill 

the 
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the body, that it may look juft as it did before; few up the back, 
and roaft it. You may have oyfter-fauce, celery-fauce, or ,any 
other you pleafe; but good gravy in the difh, and garnifh with 

_ lemon, is as good as any thing. Be fure to leave the pinions on, 

. To vnatt a Hare. 

TAKE crumbs of bread, and fuet cut fmall, of each half.a 
pound ; fome parfley and thyme fhred fmall ; fome falt, pepper, 
cloves, mace, and nutmegs pounded; three dried mufhrooms cut 
{mall, two eggs, a glafs of claret, two fpoonfuls of catchup ; mix 
all thefetogether, and few it up in the belly of the hare; lay it | 
down to a very flow fire, bafte it with milk ‘till it becomes very 
thick; then make a brifk fire, roaft it for half an hour, bafte it 
with butter, and dredge it with a little flour. . 

Another Method. 

_. FLEA your hare, and lard it with bacon ; take the liver, 
give it one boil; then bruife it fmall, and mix it with fome 
marrow, or a quarter of a pound of beef-fuet ihred very fine, 
two anchovies chopped {mall, fome fweet-herbs fhred very fmall, 
fome grated bread, a nutmeg grated, fome falt, a little bit of 
efchalot cut fine; mix thefe together with the yolks of two or 
three eggs ; then work it up in a good piece of butter; flour it, 
and when your hare is fpitted, put this pudding in the belly, and 
few it up, and lay it tothe fire; put a difh under to receive 
what comes from the hare; baite it well with butter, and when 
it is enough, put in the difh with it a fauce made with ftrong 
broth, the gravy of your hare, the fat being taken off, and 
fome claret; boil thefe up, and thicken it up with butter : when 
the hare is cut up, mix fome of the pudding with your fauce. 
Garnifh the difh with fliced lemon. shi. 

Some, inftead of the pudding in the belly, roaft a piece of ba- 
con, with fome thyme; and for fauce, have melted butter and 
thyme mixed with what comes from the hare, , 

To roaft Larks. 

SPIT them on alittle bird-fpit, roaft them; when enough, 
have a good many crumbs of bread fried, and throw. all over 
them ; and lay them thick round the difh. 

To toaft Pheafants, 

i PICK and draw your pheafants, and finge them, lard-one with 
bacon, but not the other, fpit them, roait them fine, and paper 

- them all over the breaft; when they are juft done, flour .and 
_ bafte them with a little nice butter, and let therm have a fine 

Ast ‘ white — 
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white froth; then take them up, and pour good gravy in the 
difh and bread-fauce in plates. 

Or you may put water-creffes nicely picked and wafhed, and 
juft fcalded, with gravy in the difh, and lay the creffes under 
the pheafants. | | . 

Or you may make celery-fauce ftewed tender, ftrained and 
mixed with cream, and poured into the dith. 

If you have but one pheafant, take a large fine fow] about the 
bignefs of a pheafant, pick ic nicely with the head on, draw it 
and trufs it with the head turned as you do a pheafant’s, lard the 

_ fowl all over the breaft and legs with a large piece of bacon cut 
in little pieces; when roafted put them both in a difh, and no_ 
body will know it. They will take an hour doing, as the fire 
mutft not be too brifk. A Frenchman would order fifh-fauce to 
them, but then you quite fpoil your pheafants. 

To roaft Partridges. 

LET them be nicely roafted, but not too much; dredge 
them with a little flour, and bafte them moderately; let them’ 
have a fine froth, let there be good gravy-fauce in the difh, and 
bread-fauce in bafons made thus: take a pint of water, put in 
a good thick piece of bread, fome whole pepper, a blade or two - 
of mace; boil it five or fix minutes till the bread is foft; then 
take out all the fpice, and pour out all the water, only juft 
enough to keep it moift ; beat it foft with a fpoon; throw in a 
little falt, and a good piece of frefh butter ; ftir it well together, 
fet it over the fire for a minute or two, then put it into a boat, 

To roaft Woodcocks and Snipes. 
PUT them on the fpit without taking any thing out of 

them; bafte them with butter, and when the tail begins todrop, 
put into the difh to receive it a round of a three-penny loaf 
toafted brown. When they are done put the toaft into the difh, 
with about a quarter of a pint of good gravy; put the wood-~ 
cocks on it, and fet it over a lamp or chafing-difh of coals for 
about three minutes, and fend them to table. 

To drefs Ortolans. 

SPIT them fideways, with a bay leaf between; bafte them 
with butter, and have fried crumbs of bread round the difh. 
Drefs quails the fame way. 

To roaft a Pig. 

LAY your pig in warm milk for a quarter of an hour, and. 
wipe it very dry. ‘“I’ake of butter and crumbs of bread, of 
each a quarter of a pound, a little fage, thyme, parfley, fweet 

marjoram, 
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“marjoram, pepper, falt, and nutmeg, the yolks of two eggs; 
mix thefe together, and few it up in the belly. Flour it very 
thick; then fpit it, and lay it to the fire, taking care that your 
fire burns well at both ends, or till it does, hang a flat iron in 
the middle of the grate. When you find the crackling grows 
hard, wipe it clean with a cloth wet in falt and water, and 
afte it with butter. As foon as the gravy begins to run, put 
bafons in the dripping-pan to receive it. When the pig is 
enough, take about a quarter of a pourid of butter, put it inta 
a coarfe cloth, and, having made a brifk fire, rub the pig all 
over with it, till thé cfacklifg is quite crifp, and then take it 
from the fire. Cut off the head, and cut the pig in two, before 
you take it from the fpit. Then having cut the ears off, and 
placed one at each end, and alfo the under jaw in two, and 
placed one part on each fide, take fome good butter, melx it, 
mix’ it with the gravy, the brains bruifed, and fome fage fhred 
{mall, and fend it to table. 

To roaft a Pig with the hair on. 

DRAW you pig very clean at the vent, then take out the 
guts, liver, and lights; cut off his feet, and trufs him, prick 
up his belly, {pit him, lay him down to the fire, but take care 
not to fcorch him: when the fkin begins to rife up in blif- 
ters, pull off the fkin, hair and all: when you have cleared 
the pig of both, fcorch him down to the bones, and bafte him 
with butter and cream, or half a pound of butter, anda pint of 
milk, put it into the dripping-pan, and keep bafting it well; 
then throw fome falt over it, and dredge it with crumbs of 

_ bread till it is half an inch or an inch thick. When it is enough, 
and of a fine brown, but not fcorched, take it up, lay it in your 
dith, and let your fauce be good gravy, thickened with butter 
rolled in.a little flour; or elfe make the following fauce: take 
half a pound of butter and a pint. of cream, put them on the 
fire, and keep them ftirring one way all the time; when the 
butter is melted, and the fauce thickened, pour it into your 

_ difh. Don’t garnifh with any thing, unlefs fome rafpings of 
bread ; and then with your finger figure it as you fancy. 

_ Fo roaft'a Pig with the fkin on. 
LET your pig be newly killed, draw him, flay him, and 

. wipe him very dry with a cloth ; then make a hard meat with 
a pint of cream, the yolks of fix eggs, grated bread, and beef- 
fuet, feafoned. with falt, pepper, mace, nutmeg, thyme, and 

_ lemon-peel; make of this a pretty ftiff pudding, ftuff the belly 
_ of the pig, and few it up3, then pit it, and lay it down to roatt, 

_ Let your dripping-pan be very clean, then pour into it a pint 
Of red. wine, and grate forme nutmeg all over it; throw a eee 

or , | 
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falt over, a little thyme, and fome lemon-peel minced ; whert 
it is enough fhake a little flour over it, and bafte it with butter, 
to have a fine froth. Take it up and lay it ina difh, cut off 
the head, take the fauce which: is. in your dripping-pan, and 
thicken it with a piece of butter ;. then take the brains, bruife 
them, mix them with the fauce, rub ima little dried fage, pour 
it into your difh, and ferve it up. Garnifh with hard eggs cut 
into quarters, and if you have. not fauce enough, add half a. 
pint of good gravy. 

Note, You muft take great care no afhes fall into the drip- ~ 
ping-pan, which may be prevented: by having a good fire,, that 
will not want any ftirring. , 

Fo barbicue.a Pic. | 
DRESS a pig of. ten weeks old as if it were to be roafteds, 

make a forcemeat of two anchovies, fix fage leaves, and the 
liver of the pig, all chopped very fmall; then put them into a 
marble mortar, with the crumbs. of half a penny loaf, four 
ounces of butter, half a.tea fpoonful.of Cayan-pepper, and half 
a pint of red wine; beat them altogether to a pafte, put it in. 
your pig’s belly and few it up; lay your pig dewn-at a good 
diftance before a large brifk fire, finge it well, put in-your drip- 
ping-pan three bottles of red wine, and bafte it with the wine alk, - 
the time it is roafting 5 when it is half roafted, put under your 
pig two penny loaves-; if you have not wine enough, put in’ 
more; whem your pig is near enough, take the loaves and fauce 
out of your dripping-pan, put to the fauce one anchovy chopped! 
fmall, a bundle of {weet-herbs, and half a lemon, and boil it a. 
few minutes; then draw your pig,. put a {mall lemon: or apple 
in the pig’s mouth, and a loaf on: each fides. ftrain your fauce,. 
and pour it on them boiling hot; lay. barberries and flices of 
lemon. round it, and fend it up whole to the table. lois @ 
grand bottom difh, It will take four hours roafting, 

Fo roaft a pound of Butter. 
E.AY it in falt and water two or three hours, then fpit it, 

and rub; it all over with crumbs of bread, with: a little grated. 
nutmeg, lay it to,the fire, and as+it, roafts, bafte it with the 
yolks of two eggs, and then with crumbs of bread all the time. 
it is roafting ; but have ready a pint of oyfters ftewed in their 
own liquor, and fay in’ the difh under the butter; whemthe 
bread has foaked up all the butter, brown the outfide, and: Jay 
it on your oyfters.. Your fire muft be. very flow.. ‘| 

Fo roatta Pike. 
TAKE. a large pike, gut it,-clean it, and lard it with-eek 

and bacon, as vou lard a fowl; tyén take thyme, favoury, falt, 
@, : ‘Macey, 
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fhace, nutmeg, fome crumbs of bread, beef-fuet, and parfley ; 
hred all very fine; and mix it up with raw eggs; make it ina 
long pudding; and put it in the belly of your pike; few up 
the belly, and diffolve the anchovies in butter, bafting it with. 
it; put two {plints on each fide the pike, and tie it to the {pit 5 + 
melt butter thick for the faces, or if you pleafe, oyfter-fauce, 
and bruife the pudding in it. Garnifh with lemon, 

To roaft.a Pike in embers, 

WHEN jour fith is fealed, and well dried in a cloth, 
make a pudding with fweet-herbs, grated bread, and onion, 
Wrapt up in buttér; put it into the belly, and few it up, turn 
the tail info the mouth, and roll it up in white paper, and ther 
in brown, wet them both, and tie them round with packthread ; 
then rake it up in the embers, and ler it lie two or three hours ; 
then take it up, and take the pudding out of the belly; mix it 
with fauce;' fuch as is ufually made for fith, and ferve it up. 

“hs ep roatt a Cod’s Head. 

TAKE the head; wath andfcour it very clean, then fcotch 
it with a knife, ftrew a’ little faleon it, and lay it on a ftew- 
pan before the fire, with fomething behind it ; throw away the 
water that runs’ from it the firft‘half hour, then {trew on it fome 
nutmeg, cloves, mace and’ falt, and bafte it often with butter, 
turning it till it’ is enough. If it’ bea large*head it will. take 
four or five houts roafting ; then take all the gravy of the fifh, 
as much white wine, and more meat gravy, fome horfe-radifh,. 
one of two efelialots, a little fliced ginger, fome whole pepper, 
cloves, mace, and nutmeg, a bay-leaf or two; beat this liquor 
up with butter,and the liver of the fifh boiled, broke, and 

_ trained into it with the yolks of two or three eggs, fome 
oyfters and fhrimps; balls made of fifh and fried fifh round it. 
-Garnifh with lemon and horfe=radifh. 

To roaft Lobfters. 

TIE your lobfters to'the {pit alive, bafie them with water 
and falt till they look very red, and are enough; then bafte 
them with butter and falt, take them up, and {et little dithes 
round with the fauce, forne plain melted butter, and oyfter- 
fauce. | 

To roaft a Fillet or Collar of Sturgeon. 

TAKE a piece of frefh fturgeon, fcale it, gut it, take out 
the bones and cut in lengths about feven or eight inches 5 

then provide fome fhrimps and oyfiers chopped {mall ; an equal 
D2 quantity 
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quantity of crumbs of bread, and a little lemon-peel grated, fome 
nutmeg, a little beaten mace, a little pepper and chopped parfleys 

‘ 

a few fweet-herbs, an anchovy, mix it together. When itis ° 
done, butter one fide of your fifh, and ftrew fome of your mix- 
ture upon it; then begin to roll it up as clofe as poffible, and 
when the firft piece is rolled up, roll upo that another, prepared 
in the fame manner, and bind it round with a. narrow fillet. 
leaving as much of the fifh apparent as may be; but you mit 
mind that the roll muft not be above four inches and an half. 
thick, for elfe.one part will be done before the infide is warm 3 
therefore we often parboil the infide roll before we roll it. When 
it is enough, lay it in your difh, and prepare fauce as above, 
Garnifh with lemon. 

To roaft an: Fel. 

TAKE a large eel, and fcour him well with falt; fkin him 
almoft to the tail; then gut, and wafh, and dry him; take a 
quarter of a pound ;of fuet, fhred as fine as poffible ; put to it 
fweet-herbs, an efchalot likewife fhred very fine, and mix it 
together, with fome falt, pepper, and grated nutmeg ; fcotch 
your eel on both fides, the breadth of a finger’s diftance, and 
wath it with yolks of eggs, and ftrew fome feafoning over it, 
and ftuff the belly with it; then draw the fkin over it, put a 
long fkewer through it, and tie it to the fpit, bafte it with 
butter, and make the fauce anchovy and butter melted. 

To roaft large Eels or Lampreys with a pudding In 
the belly. 

SKIN your eels or lampreys, cut off the head, take the 
guts out and fcrape the blood clean from the bone; then make a. 
good forcemeat of oyfters or fhrimps chopped fmall, the crumbs 
of half a penny loaf, a little nutmeg and lemon-pee! fhred' fine, 
pepper, falt, and the yolks of two eggs; put them in the belly 
of your fifh, few it up, and turn it round on your difh; put 
over. it four and butter, pour a little water in your difh, and 
‘bake it in a moderate oven; when it comes out take the gravy 

. from under it, and {kim off the fat then ftrain it through a 
hair fieve, add to it a tea fpoonful. of lemon pickle, two of 
browning, a meat {poonful of walnut catchup, a glafs of white 
wine, one anchovy, and a flice of lemon; let it boil ten 
minutes, thicken it with butter and flour, fend it up in a fauce- 
boat, dith’your fifh: garnifh it with lemon and crifp parfley. 

‘This is a pretty difh for either corner or fide for a dinners: 

Te: 
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. + "Fo roatt Ruffs and Rees. 

rte E_ beft. way to feed thefe birds, which are feldom 
met with any where but in Lincolnfhire, is with white 
bread boiled in milk: they muft have feparate pots, for 
‘two will not eat out of one. They will be fat in eight or ten 
days; when you kill them, flip the fkin off the head and neck 
with the feathers on, then pluck and draw them. When you 
roaft them, put them a good diftance from the fire ; if the fire 
be good, they will take about twelve minutes ; when they are 
roa{ted, flip the fkin on again with the:feathers on, fend them 
up with gravy under them, made the fame as for the pheafant, 
and bread-fauce, in a boat, or crifp crumbs of bread round the 
edge of the difh, | 

CHAP. IV. 
General DIRECTIONS for BROILING. 

\ 

Firft, TA K E care that your fire be very clear, before you 
Jay your meat on the gridiron. 

Secondly, Turn your meat, when it is down, quick, having, 
at the fame time, a difh placed on a chafing-difh of hot coals to — 
put your meat in as faft as it is ready, and carry it to the table 
covered hot. 

Thirdly, Obferve never to bafte any thing on the gridiron, 
for that caufes it to be both {moked and burnt. R 

To broil Steaks. 

WHEN you have made a clear brifk fire, make your grid- 
iron very clean, put fome hot coals from the fire into a chafing- 
difh, and place adith over them, in order to receive your fteaks 
when ready ; take rump fteaks, which fhould be about half an 

_inch thick; after you have thrown over them a little pepper 
and falt, place them on the gridiron, and do not turn them till 
that fide be done; when you have turned them you will foon 

| perceive a fine gravy lying on the upper part of the fteak, which 
you muft carefully preferve, by taking the fteaks, when ready, 
warily from your gridiron, and placing, them in your difh : 
then covering your difh, fend them hot to table with the cover 
on. Some, before they take the fteak from the gridiron, cut 
into the difh an efchalot or two, or a fine onion, and a litle 
vinegar. 

D 3 Te 
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To broil a Pigeon. , ’ 
oY OU-may either fplit and broil them with a little pepper 
‘and falt ; or you may take a.{mall piece of butter, alittle pep- 
per and falt, and having put it into their bellies, tie both ends 
cloe. ‘Thea lay them on your gridiron, taking care to place it 
high, that they may not burn ; and when they are yeadyy femnd 
them to table with a little melted butter in a cHPy 

Fels to broil. 

TAKE a large eel, {kin it and make it clean. Open the 
belly, cut it in four pieces, take the tail-end, ftrip off the 

> flefh, beat it in a mortar, feafon it with a little patel maces a 
litile grated nutmeg, pepper. and falt, a little parfley and thyme, 
a little lemon-peel, an equal quantity of crumbs of bread, roll 
it in a little piece of butter; then mix it again with the yolk of 
an egg, roll it up again, and hill the three pieees of belly with 
it. . Cut the fkin of the eel, wrap the pieces in, and few up the 
{kin. . Broil them well, have butter and an anchovy sor fauce, 
with the juce of lemon. | 

To broil Haddocks or Whitings. 

GUT and wath your haddocks or whitings; dry them 
with a cloth, and rub a little vinegar over them, as it will keep 
the fkin on better ; ; duft them well with flour, rub your gtidiron 

with butter, and let it be very hot when you lay the fifh on, or 
they will flick’ turn them two or three times on the gridiron; 
when enough, .ferve them up, and Jay pickles round them, with 
plain melted butter, or cockle fauce: they are a pretty difh for 
fupper. | 

a ‘ 
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A fecond Way. 

WHEN you have cleaned your haddocks or whitings, as 
above, put them in a tin oven, and fet’them before a quick fire; ; 
when the {kins begin ‘to rife, take it off, beat an egg, rub it 
ever them with a feather, and ftrew over them a few bread 
crumbs; dredge them well witn flour ; when’ your gridiron is 
hot, rub it well with butter or fuet, for it muft be very hot 
beforé you lay the fith on; when you have turned them, rub a 
little cold butter over them ; turn them as your fire requires 
until they are enough and alittle brown; lay roundthem cockles 
mufcles, or red cabbage: you may either have Shrimp fauce of 
melted butter.” | 
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To broil Haddocks, when they are in high feafon. 

SCALE them, gut and wath them clean, don’t rip open 
their bellies, but take the guts out with the gills; dry them in 
a clean cloth very well: if there be any roe or liver, take it 
‘out, but put it in again; flour them well, and have a clear good 
fire. Let your gridiron be hot and clean, lay them’on, turn 
them quick two or.three times for fear of flicking; then let 
one fide be enough, and turn the other fide. When that is 
done, lay them in a difh, and-have plain butter in a cup. 

They eat finely falted a day or two before you drefs them, and 
hung up to dry, or boiled with egg~fauce. Newcaftle is a fa- 
mous place for falted haddocks.. They come in barrels, and 
keep a great while. | ; 

To broil Cod-founds. 

YOU muft firft lay them in hot water a few minutes; take 
them-out and rub them well with falt, to take off the fkin and 
black dirt, then they will look white, then put them in water, 
and give them a boil, Take them out and flour them well, 
pepper and falt them, and broil them, When they are enough, 
Jay them in your difh, and pour melted butter and muftard, 
anto the difh. Broil them whole. . 

OSHA Pon ¥: 

DIRECTIONS for FRYING. 

A very good way to fry Beef Steaks. 

CU T your fteaks as for broiling, put them into a ftew-pan 
with a good lump of butter, fet them over a very flow fire, 

keep turning them:till the butter is become a thick white gravy, 
pour it into a bafon, and put more butter to them; when they 
are almoft enoughs pour all the gravy into your bafon, and 
put more butter into your pan, fry them a light brown over a 
quick fire, take them out of the pan, put them in a hot pewter 
dith, flice an efchalot among,them,, put alittle in your gravy 
that was drawn from:them, and.pour it hot upon them: I think 
this is the beft; way of .dreffing .beef fteaks, Half a pound of 
butter will drefs.a large difh. . .. -» 3 

‘To fry cold Veal. 
CUT it in pieces about as thick as half a crown, and as long 

as you pleafe, dip them in the yolk of an egg, and then in 
a ee D4 | crumbs 
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crumbs of bread, with a few fweet-herbs, and fhred lemon-peel 
in it; grate a little nutmeg over them, and fry them in freth 
‘butter. The butter muft be hot. juft enough to fry them in: in 
the mean time, make a little gravy of the bone of the veal; when 
the meat is fried take it out with a fork, and lay ‘it in a diih be- 

- fore the fire, then fhake a little four into the pan, and ftir it 
round; then put in.a little gravy, fqueeze in a little lemon, and 
pour it over the veal. Garnifh with lemon, Lf eka 

To fry Tripe. 

CUT your tripe into pieces about three inches long, dip 
. them in the yolk of an egg and a few crumbs of bread, fry them 
of a fine brown, and then take them out of the pan and lay 
them in a difh to drain. Have ready a warm difh to put them 
in, and fend them to table; with butter and muftard in acup. 

Cauliflours fried, 

TAKE two fine cauliflowers, boil them in milk and water, 
then leave one whole, and pull-the other to pieces ; take half 
a pound of butter, with two fpoonfuls of water, alittle duft of 
flour, and melt the butterin’a ftew-pan; then putin the whole 

. cauliflower cut in two, and the other pulled to pieces, and fry it 
till it is of a very light brown. Seafon it with pepper and falt. 
When it is enough, lay the two halves in the middle, and pour 
the reft all over. j 

To fry Potatoes. 

- CUT them into thin flices, as big as acrown-piece, fry them 
brown, lay them in the plate or difh, pour melted butter, and 
fack-and fugar over them. ‘Thefe are a pretty corner- plate, 

General Directions for frying Fisu. 

OBSERVE always in the frying of any fort of fifh, that 
A dry your fifth very well in a clean cloth, then flour it. 

et your ftew pan you fry them in be very nice and clean, and 
put in as much beef-dripping, or hog’s lard, as will almoft cover 
your fith ; and be fure it boils before you put in your fith. Let it 
fry quick, and Jet it be of a fine light brown, but-not too dark a 

-eolour. Bave your fifh-flice ready, and if there is occafion turn 
’ it; when it is enough, take it up, and lay a coarfe cloth on a 

difh, on which lay your fifh, tocdrain all the greafe from it; if 
you fry parfley, do it quick, and take great care to whip it qut | 
of the pan. fo foon as it is cri‘p, or it will lofe its fine colour. 
Jake gicat care that your drippipg be very nice and’clean. ~*~ 

: Bh Some 
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Some Jove fifh in batter ; then you muft beat an egg fine, and 

dip your fith in juft as you are going to putit in the pan; or as 
good a batter as any, isa little ale and flour beat up, juft.as you 
are ready for it, and dip the fifh, fo fry it. - . 

Eels to fry. 

MAKE them very clean, cut them into pieces, feafon them 
with pepper and falt, four them and fry them in butter. Let 
he fauce be plain butter melted, with the juice of lemon. 

e {ure they be well drained from the fat before you lay them 
in the difh. ~ 

Fels to pitchcock, 4 

YOU muft fplit a large eel'down the back, and joint the 
bones, cut it in two or three pieces, melt a little butter, put in 
a little vinegar and falt, let your eel Jay in two or three mi- 

-’ flutes; then take the pieces up one by one,. turn them round 
-with a little fine fkewer, roll. them in crumbs of bread, and 
broil them of a fine brown. Let your fauce be plain butter, 
with the juice of lemon. 

‘To force Eels with white Sauce. 

SKIN and clean your eel well, pick off all the flefh clean 
from the bone, which you muft Jeave whole to the head. 
Take the flefh, cut it fmall.and beat it in a mortar; then take 
half the quantity of crumbs of bread, beat it with the fith, 
feafon it with nutmeg and beaten pepper, an anchovy, a good 
deal of parfley chopped fine, a few truffles boiled tender in a very 
little water, chop them fine, put them into the mortar with the 
Jiguor and a few mufhrooms: beat it well together, mix ina lit- 
tle cream, then it take out and mix it well together in your hand, 
lay it round the bone in the fhape of the eel, lay it on a buttered 
pan, dredge it. weil with fine crumbs of bread, and bake it. 

_ When it is done, lay it carefully in your difh, have ready half 
a pint of cream, a quarter of a pound of frefh butter, ftir i¢ 
one way till it ‘is thick, pour it over your eels, and garnifh with 
lemon. 

To fry Lampreys. 

BLEED them and fave the blood, then wafh them in hot 
water to take off the flime, and cut them to pieces.. Fry them in 

_ a little freth butter not quite enough, pour out the fat, put ina 
little white wine, give the pan a fhake round, feafon it with 

_ whole pepper, nutmeg, falt, fweet-herbs and a bay-leaf, ry in 
a few 

$4 
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a few capers, a good piece of butter rolled up in flour, and the | 
blood ; give the pan a fhake round often, and cover them clofe. 
When you think they areenough take them out, ftrain the fauce, ' 
then give them a boil quick, fqueeze in a little lemon and pour 
over the fifh. Garnifh with lemon, and drefs them juft what 
way you fancy. i 

To fry Carp. 

FIRST fcale and gut them, wafh them clean, Jay them in 
a cloth todry, then flour them, and fry them of a fine light 
brown. Fry fome toaft cut three-corner-ways, and the roes 3 
when your fifh is done, lay them on a coarfe cloth to drain. 
Let your fauce be butter and anchovy, with the juice of lemon. 
Lay your carp in the difh, the roes on each fide, and garnith 
with the fried toaft and lemon. : 

To fry Herrings. 

CLEAN them as above, fry them in butter, have ready 2 
bood many onions peeled and cut thin, Fry them of a light | 
brown with the herrings; lay the herrings in your difh, and the 
onions round, butter and muftard ina cup. You muft do them 
‘with a quick fire. 

@ HeALB ie WL 

DIRECTIONS for BAKING, 

To bake a Rump of Beef. 
BONE a rump of. beef, beat it very well with a rolling-pin, 

cut off the finew, and lard it with large pieces of bacon ; 
roll your Jards in feafoning, which is pepper, falt, and cloves ; 
lard athwart the meat, that it may cut handfomely ; then feafon 
it all over the meat with pepper and falt pretty thick, tie it with 
packthread crofs and crofs, and put the top under the bottom, 
and tie it up tight; put it in an.earthen pot, break all the bones, 
and put in the fides and cover, to keep it faft that it cannot ftir 3 

ee a ee F 

then put in half a pound of butter, fome bay-leaves, whole pep-, 
per, an efchalot or two, and fome fweet-herbs ; cover the top 
of the pot with coarfe pafte ; put itin the oven, and let it ftand 
eight hours. Serve it up with its own liquor, and fome dried 
fippets. 3 : 

To 
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To bake a Leg of Beef. 

TAKE a leg of beef, cut it and break the bones; put i¢ 
Gato an earthen pan with a fpoonful of whole pepper, a few 
cloves and blades of mace, two onions, and a bundle of fweet- 

_ herbs; cover it with water, and having tied the pot down clofe 
with brown paper, put it into the oven to bake. When it is 
enough, ftrain it thro’ a fieve, and pick out all the fat and finews, © 
putting them into a faucepan with a little gravy, and a piece of 
butter rolled in flour, Set the faucepan on the fire, fhaking it 
often ;"and,-when it is thoroughly hot, pour it into the difh, 
and fend it to table. ©x’s cheek is done in the fame manner. 

.To bake a Pig, 
TAKE your pig, flour it well, and having buttered your 

difh, lay your pig into it, and put it into the oven. When it 
is ready, and you have drawn it out of the oven, rub it all over 
with a buttery cloth; then put it again into the oven, and 
when it is dry take it out, lay it in your difh, and cut it up. 
‘Take the gravy which remains in the difh you baked it in, 
after you have fkimmed off the fat; mix it with fome good 
gravy, a fufficient quantity of butter rolled in flour, and a gplafs 
of white wine; fet it on the fire, and as foon as it boils, pour 
jt into the difh with the brains and the fage which was roafted 
dp its belly, 

To bake Herrings. 
TAKE thirty herrings, fcale them, cut off their heads, pull 

out their roes, wafh them very clean, and Jay them to drain 
four or five hours; roll them in a dry cloth, feafon them with 
pepper and falt, and lay them in a long venifon pot at full length ; 
when you have Jaid one row, fhred a large onion very {mall, 
and mix it with a little cloves, mace and ginger cut fmal], and 
ftrew it all over the herrings ; and then another row of herrings, 
and feafoning; and fo do till all is in the pot, let it ftand fea- 
foned an hour before it is put in the oven; then put in a quart 
of claret, and tie it over with paper, and bake it with houfhold 
read, : 

oe To bake a Carp. 
( SCALE, wath, and cleana brace of carp very well; take 
an earthen pan deep enough ta lie cleverly in, butter the pan a 
little, lay in your carp; feafon it with mace, cloves, nutmegy 
and black and white pepper, a bundle of {weet-herbs, an oniony 
and anchovy; pour in a.bottle of white wine, cover it clofe, and 
Jet them bake an hour in a hot oven, if large ; if {mall, a lefs 
we seis time 
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time will do them. When they are enough, carefully take then 
up and lay them in a difh; fet it over hot water to keep it hot, 
and cover it clofe, then pour all the liquor they were baked in 
into a faucepan; let it boil a minute or two, then ftrain it, 
and add half a pound of butter rolled in flour. Let it boil, keep 
dtirring it, fqueeze in the juice of half a lemon, and put in 

what falt you want; pour the fauce over the fifh, lay the roes 
round, and garnifh with lemon. Obferve to fkim all the fat off 
the liquor. 

© HeAkr: VI. 

SAUCES of various KINDS. 

. Sauce for boiled Ducks or Rabbets. 

SAKE a fufficient quantity of onions, peel them,’ and boil 
them in a large quantity of water: when they are about 

half boiled, throw that water away and fill your faucepan‘ with 
half milk and half water, in which let them boil till they are 
enough; then take them up into a colander, and when they are 
drained, chop them with a knife; put them into a faucepan with 
a piece of butter rolled in flour; fet the faucepan over the fire, 
fhaking it often till the butter is melted, then pour it over your 
boiled ducks or rabbets, and fend them to table. 

' Another for the fame. 

T O boiled ducks or rabbets, you muft pour boiled onions over 
them, which do thus: take the onions, peel them, and boil: 
them ina great deal of water; fhift your water, then let them 
boil about two hours, take them up and throw them into a co- 
lander to drain, then with a knife chop them on a board; put 
‘them into a faucepan, juft fhake a little four over them, putin —. 
a little milk or cream, with a good piece of butter; fet them 
over the fire, and when the butter is melted they are enough. 
But if you would have onion-fauce in half an hour, take your 
onions, peel them, and cut them in thin flices, put them into 
milk and water, and when the water boils they will be done in 
twenty minutes, then throw them into a colander to drain, and 
chap, them and -put them into a faucepan; fhake in a little flour, 
witha little cream if you have it, and a good piece of butter 5 
ftir all together over the fire till-the butter is melted, and they 
will be very fine. This fauce is:very good with roaft mutton, 
and. it is the beft way of boiling onions. | | 

~~ Sauce 
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Sauce for a boiled Goofe. 

YOU may either make onion-fauce, as direéted for boiled 
- ducks, &c. or you may boil fome cabbage, and then ftew it a 

{mall time in butter. 

Sauce for roaft Venifon. 

“TAKE a pound of lean beef, and a quarter of a pound of 
lean bacon, cut into fmall pieces; put it into a ftew-pan with 

- 

three pints of water, a bunch of fweet-herbs, and an onion ;: 
boil it till half is confumed. Strain it, and add to it two fpoon-. 
fuls of catchup, as much oyfter-liquor, and thicken it with 
brown butter.. Or, ik ; 

Take half the crumb of a halfpenny loaf, a large ftick of cin- 
namon, fome mace and nutmeg, and a race of ginger, put 
thefe into a faucepan with a pint of water ; boil it, beat it very. 
fine, and ftrain it through a fieve, adding to it half a pintof red 
wine, and fweeten it to your tafte. 

Gravy for a Fowl, when you have no meat nor gravy 
ready. 

“TAKE the neck, liver, and gizzard, boil them in half a pint 
of water, with a little piece of bread toaited brown, a little pep- 
per and falt, and a little bit of thyme. Let them boil till there 
is about)a quarter of a pint, then pour in half a glats of red 
wine, boil it and ftrain it, then bruife the liver well in, and » 
ftsain it again ; thicken it with a little piece of butter rolled 
in flour, and it will be very good. 

- An ox’s kidney makes good gravy, cut all to pieces, and 
boiled with fpice, &c. as in the foregoing receipts. 
You have a receipt in the beginning of the book, in the pre- 

face for gravies. 

Sauce for boiled Mutton. 

‘TAKE a piece of liver as big as a pigeon’s egg and boil it 
tender, with half a handful of parfley and a few fprigs of pot 
thyme, with the yolks of three or four eggs boiled hard ; bray- 
them with a fpoon till they are diffolved ; then: add one anchovy 
wafhed and ftripped from the bone,. thyme, beaten pepper and 
grated nutmeg, with a little falc; put all thefe together in a 
faucepan, witha glafs of white wine, and the gravy that has 
drained from your leg of mutton after it is taken out of the pot, 
oF a quarter of a pint of the liquor the mutton is boiled in: mix 
it all together, and give ita boil, then beat it up with three - 
ounces of ‘butter: you may add a tea-fpoonful of vinegar, which + 

takes 
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takes off a {weetnefs it is apt to have: it is beft to make the © 
fauce thick, or it will be too thin when the mutton is cut. 

Sauce for boiled Turkey or Chickens. 
BOIL a fpoonful of the beft mace very tender, and the liver 

of the turkey, but not too much, for then it will be hard 5. 
bray the mace with a few drops of a liquor to a very fine pulp; 
then bray the liver, and put about half of it to the mate with 
a: little pepper, and fome falt, if you pleafe you may put the’ 
yolk of an egg boiled hard and diffolved ; to this add by degrees 
a little of the liquor that drains from the turkey, or fome other 
gravy; put thefe liquors to the pulp, ard boil them fome time’; 
then take half a pint of oyfters, and boil them no longer than 
till they will ‘break; and laft put in white wine and butter 
wrapt in flour: let it boil but a little, left the wine make the 
oyfters hard, and juft at the laft fcald four or five fpoonfuls of 

- thick new cream, with a few drops of lemon or vinegar ; mufh-= 
rooms pickled do well, but then leave out the other acids; fome 
like this fauce beft thickened with yolks of eggs and no butter. 

Sauce for Fifh or Fleth. 

TAKE a quart of verjuice, and put it into jug; then take 
Jamaica pepper whole, fome fliced ginger, fome mace, a few. 
cloves, fome lemon-peel, horfe-radifh root fliced, fome fweet- 
herbs, fix efchalots peeled, and eight anchovies’; twovor three 
fpoonfuls of fhred capers ; put all thefe into a'linen bag, and 
put the baz into your verjuice; ftop the jug clofe,: and: keep it 
for ufe; a fpoonful cold or mixed)in fauce:for fith or flefhy > 

Different forts of Sauce for a Pig. 

NOW jou are to obferve there are feveral ways of making. 
fauce for a pig. Some do not love any fage in the pig, only a 
cruft of bread; but then you fhould have a little dried fage 
rubbed and mixed with the gravy and butter. Some love bread- 
fauce in a bafon, made thus: take a-pint of water, putin a 
good piece of crumb of bread, a blade of mace, and a little 
whole pepper; boil it for about five or fix minutes, and therm; 
pour the water off: take out the fpice, and beat up the bread 
with a good piece of butter. Some love a few currants boiled 
init, a glafs of wine, and a little fugar: but that you muft do juft 
as you like it. Others take half a pint of good beef gravy, and 
the gravy which comes out of the pig, with a piece of butter . 
rolled in flour, two fpoonfuls of catchup, and boil them all to- 
gether’; then take the brains of the pig and bruife them. fine,’ 
with two eggs boiled hard and: chopped; put all thefe together, « 

with 
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with the fage in the pig, and pour into your-difh. It is a very — 
good fauce. When you have not gravy enough comes out of 
your pig with the butter for fauce, take about half a pint of 
veal gravy and add to it: or ‘ftew the petty-toes, and take as 
much of that liquor as will do for fauce, mixed with the other. 

Different Sauces for a Hare. 

TAKE fome good gravy, andia proper quantity of butter 
polled in four ; when itis melted pour it into your difh, Or > 
take half a pound of butter, put it into a faucepan, fet it over 
the fire, keeping it continually ftirred till the butter is melted, 
and the fauce thick; then take it from the fire and pour it into | 
the difh. Or take a pint of red wine and half a pound of | 
fugar, and after it has fimmered about a quarter of an hour over 
the fire, pour it into the dith. 

Sauce for Larks. 

TAKE for every dozen of larks, a quarter of a pound of 
butter, the crumb of a halfpenny loaf rubbed fmall ; when the 
butter is melted put in your bread, keeping it conftantly ftirring. 
till it becomes brown; then drain it through a fieve, and place 
it round your larks. 

Sauce for a Woodcock. 

TAKE a very little claret, fome good’ gravy, a blade of 
tace, fome whole pepper, an efchalot; let thefe ftew a little, 
then thicken it up with butter; roaftthe guts in the woodcock, 
and let them run on fippets, or a toaft of white bread, and lay ig 
under your woodeock, and pour the fauce into the difh, = 

A ftanding Sauce for a Kitchen. 

. TAKE a quart of claret or white wine, put it in a glazed 
jar, with the juice of two lemons, five large anchovies, fome 
Jamaica pepper whole, fome fliced ginger, fome mace, a few 
cloves, a little lemon-peel, horfe-radifh fliced, fome fweet-herbs, 
fix efchalots, two fpoonfuls of capers, and their liquor ; put 
all thefe in a linen bag, and putitintothe wine; ftop it clofe, 
and fet the veflel in.a kettle of hot water for an hour, and keep 
itin a warm place. A {poonful or two of this liquor is good in 
any fauce. . 

A, rich and: yet a. cheap Sauce. 

TAKE a large deep ftew-pan, half. a pound of bacon, fag 
and lean together, cut the fat and lay it over the bottom of 

owiehe 3 the 



48 The CompLeTE Hovsewirk. 
the pan; then take a pound of veal, cut it into thin flices, beat 
it well with the back of.a knife, lay it all over the bacon; then 
have fix penny-worth of the coarfe,lean part of the beef cut - 
thin and well beat, Jay a layer of it all over, with fome. car- 
rot, then the Jean of the bacon cut thin and laid over that; 
then cut two onions and ftrew over, a bundle .of fweet-herbs, 
four or five blades of mace, fix or feven cloves, a fpoonful of 
‘whole pepper, black and white together, half a nutmeg beat, a 
pigeon’ beat all to pieces, lay that all. over, half an ounce of 
truffles and morels, the-reft of your beef, a good cruft of bread 
toaiied very brown and dry on beth fides : you may add an old 
cock beat to pieces ; cover it clofe, and let it ftand over a flow 
fire two or three minutes, then pour in boiling water, enough 
to fill the pan, cover it clofe, and Jet it ftew till it is as rich.as 
you ould have it, and then ftrain off all that fauce. Put all 
your ingredients together again, fill the pan with boiling water, 
put in a frefh onion, a blade of mace, and a piece of carrot; 
cover it clofe, and let it ftew ftill it is as ftrong as you want it, 
This will be full as good as the eflence of ham for all forts of 
fow]s, or indeed moft made difhes, mixed with a glafs of wine, 
and two or.three {poonfuls of catchup. When your firft gravy 

’ is cool, fkim off all the fat, and keep it for ufe. 

: Gravy to keep for Ufe. 
TAKE a piece of coarfe beef, cover it with water; when it 

has boiled fome time, take out the meat; beat it very well, 
and ‘cut it in pieces to let out the gravy 5 then put it in again, 
with a bunch of fweet-herbs, an onion ftuck with cloves, a 
little falc, and fome whole pepper ; let-it ftew, but not boil ; 
when it is of a brown. colour it is enough; take it up; 
put it in an earthen pot, and let it ftand to cool; when it is 
cold fkim off the fat: it will keep a week unlefs the weather be 
veryhot. If for a brown fricafee, put fome butter in your fry- 
ing-pan, and fhake in it a little flour as it boils, and put in fome 
gravy with a glafs, of claret, and fhake up the fricafee in it. 
f for a white fricafee, then melt your butter in the gravy, with 

a little white wine, a fpoonful or two of cream, and the yolks 
of eggs, | 

_To make a cheap Gravy. 
TAKE twelve penny-worth of coarfe lean beef, which will 

be fix or feven pounds, cut it all to pieces, flour it well, 
take a quarter of a pound of good butter, put it into a little pot 
or large deep ftew pan, and put in your beef: keep ftirring it, 
and when it begins to look a little brown, pour in a pint of 

boiling water; ftir it all together, put in a large onion; a bun- 
dle of fweet-herbs, two or three blades of mace, five or fix 

Sot pat. : ~ clovess 
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* ‘cloves,.a fpoonful of whole pepper, a cruft of bread toafted, 
and a piece of carrot; then pour in four or five quarts of wa- 
ter, ftir all together, cover clofe, and let it flew till it is as rich 
as you would have it; when enough, ftrain it off, mix with it 

. two or three fpoonfuls of catchup, and half a pint of white wine; 
then put all the ingredients together again; and put in two 
quarts of boiling water, cover it clofe, and let it boil till there 
is about a pint; ftrain it off well, add it to the firft, and give it . 

 aboilalltogether. ‘This will’make a great deal of rich good 
gravy. 

| To make the Mufhroom Powder. 
TAKE the large mufhrooms, wafh them clean from grit ; 

cut off the ftalks, but do not peel or grill them; fo put them 
into a kettle over the fire, but no water ; put a good quantity 
of {pice of all forts, two onions ftuck with cloves, a handful - 
of falt; fome beaten pepper, and a quarter of a pound of butter; 
Jet all thefe ftew, till the liquor is dried up in them; then take 

- them out,- and lay them on fieves to dry, till they will beat to 

~ 

7 

powder; prefs the powder hard'down in a pot, and keep it for 
ufe, what quantity you pleafe at a time in fauce. 

To make Mufhroom Liquor and Powder. 

TAKE a peck of mufhrooms, wafh and rub them clean with 
a piece of flannel, cutting out all the gills, but not peeling off 
the fkins; put to them fixteen blades of mace, four cloyes, fix 
bay-leaves, twice as much beaten pepper as will lie on a half- 
crown, a handful of falt, a dozen onions, a piece of butter as 
big. as an egg, and half a pint of vinegar ; ftew them up as faft 
as you can, keeping them itirring till the liquor is out of your 
mufhrooms ; drain them through a colander, fave the liquor | 
and fpice, and when cold, bottle it up for ufe; dry the mufh- 
rooms firft on-a broad pan in the oven, afterwards put them on 
fieves till they are dry enough to pound to powder. This quan- 
tity ufually makes about half a pound. 

“White Cucumber Sauce. 

. TAKE fix: or eight cucumbers for fix chickens, according 
as they are in bignefs; pare and flice them with a piece of 
onion, fome pepper and falt, and as much water as will fkew 
them till they are tender; then tofs them up in fome butter rolled.» 
in flour ; it muft be as thick as you can well make it, without 
burning it, which it is fubject to 3, you may {train it through a 

_ thin colander into another faucepan, to take out the feeds, then 
- heat it, and you may pour it upon the chickens, ralepets, oF 

neck of veal. 
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Brown Cucumber Sauce. 

PARE and flict them with a piece of onion, then put a piece 
of butter in the frying-pan, and whem it is hot put in your 
cucumbers with flour on them, and flew them till they are 
brown; then take them out of the pan with a flice, and put 
them into a faucepan, with a little fauce made of broth or 
gravy, that is favoury; when you have fo done, burn a piece of 
butter in a pan, and when it is fufficiently burnt, put your cu- 
eumber fauce in by degrees, and feafon it with falt to your tafte, 

To fry Cucumbers for Mutton Sauce. 
YOU muft brown fome butter in a pan, and cut the cucume_ 

bers in thin flices; drain them from the water, then fling them 
into the pan, and whew they are fried brown, put in a little 

pepper and falt, a bit of onion and gravy, and let them ftew to- 
gether, and {queeze in fome juice of lemon; fhake them well, 
and put them under your mutton. 

Savoury Balls. 

TAKE part of a leg of lamb or veal, and f{crape it fine, with © 
the fame quantity. of minced beef fuet, a little lean bacon, 
fweet-herbs, an efchalot, and anchovies; beat it in a mortar tilk 
it is as {mooth as wax: feafon it with favoury fpice, and make it 
into little balls. . 

Another Way. 

TAKE the fiefh of a fow!, beef fuet, and marrow, the fame 
quantity ; fix or eight oyfters, Jean bacon, fweet-herbs, and 
favoury {pices ; pound’ it, and make it into little balls. 

A Caudle for fweet Pyes. 

TAKE fack and white wine alike in quantity, a little ver- 
juice and fugar, boil it, and brew-it with two or three eggs, as 
buttered ale; when the pyes are baked, pour it in with a funnel, 
and'fhake it together, 

At Lear for favoury Pyes. 
TAKE claret, gravy, oyfter-liquor, two or three anchovies, 

2: faggot of fweet-herbs and an onion; boil it up and thicken 
it with brown butter, then pour ft into your favoury pyes whem 
ealled for,. | 

Fifth © 
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F ifh Sauce, with Lobfter: 

‘ FO R falmon or tufbot, broiled, cod or haddoek, écc, nothing 
is better than. fine butter melted thick; and cake a lobfter, » 
bruife the body of the lobfter in the butter, and cut the flefh 
into little pieces; ftew it all together, and give ita boil. If you 
would have your fauce.very rich, let one half be rich beef BIavys 
and the other half melted butter with the'lobfter ; but the gravy, 
I think, takes away the fweetnefs of the butter aid lobfter, and 
the fine savour of the fifth. 

To fnaiee Shritnp Satie: 

TAKEa pint of beef gravy, and half a, pint of fhrimps; 
thicken it with a good piece of butter rolled in flour, Let the 
gravy be well feafoned, and let it boil, 

To butter Shrimps. 

STE Wa quiart of fhrimps in half apint of white wine, a 
fiutmeg gtated, and a good piece of butter; when the butter j is 
inelted, and they are hot through, beat the yolks of four eggs 
with a Tittle white wine, and pour it in; fhake it well, till it is 
Of the thicknefs you like; then difh it on fippets, and garnifh 
With flicéd lemon. 

To butter Crabs or Lobfters. 

Y OUR crabs and lobfters being boiled andcold, také all the 
ineat out of the fhells and body, break the claws, and take out 
all their meat, mince it fmal!, and put it all together, adding to 
it two or three fpoonfuls of claret, avery little vinegar, a nut- 
meg grated; let it boil up till it is thorough hot ¢ then put in 
fome butter ‘iielted, with fome anchovies and gravy, and thicken 
up with the yolks of an egg or two; when it is very hot put rt it 
in the large fell, and ftick it with toafts. 

Sauce for Fifh' in Bent, ‘or at any Time. 
TA K Ea little thyme, horfe-radith, a bit of onion, lemons 

peel, and whole pepper; boil them in @ little fair water; then 
put in two anchovies, and four fpoonfuls of white wine; ftrain 
them out, and put the liquor into the famie pan again, with a 
pound of frefh butter; when it is melted take it off the fire, 
and ftir in the yolks of two eggs well beaten, with three fpoon- 
fuls of white wine; fet it on the fire again, and keep it ftirring 
alli it is the thicknefs of cfeam,, and pour it hot over your hilh. 

nifty thém with lemon and horfe-radith. 
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To make Oyfter Sauce. 

‘TAKE half a pint of large oyfters, liquor and all; put. 
them into a faucepan, with two or three blades of mace, and 
twelve whole pepper-corns; let them fimmer over a flow fire, 
till the oyfters are fine and plump, then carefully with a fork 
take out the oyfters from the liquor and fpice, and let the liquor 
boil five or fix minutes; then {train the liquor, wafh out the 
faucepan clean, and put the oyfters and liquor in the faucepan 
again, with half a pint of gravy, and half a pound of butter 
juft rolled ina little flour. You may put in two fpoonfuls of 
white wine, keep it ftirring till the fauce boils, and all the but- 
ter is melted. 

| Oyfter Loaves. 

TAKE: a quart of middling oyfters, and wafh them in their 
own liquor; then ftrain them through a flannel, and put them | 
on the fire to warm; then take three quarters of a pint of gravy 
and put to the oyfters, with a blade of mace, a little white pep- 
per, a little horfe-radifh, a piece of lean bacon, and half a lemon; 
then ftew them leifurely. ‘Take three penny loaves, and pick 
out the crumb clean; then take a pound of butter, and fet on 
the fire in a faucepan that will hold the loaves, and when it is 
melted, take it off the fire, and let it fettle; then pour off the . 
clear, and fet it on the fire again with the loaves in it, turning | 
them about till you find them crifp; then put a pound of butter 
in a frying-pan, and with a dredzing-box duft in flour till you 
find it of a reafonable thicknefs, then mix that-and the oyfters 
together; when they are ftewed enough take out the bacon, and 
put the oyfters into the loaves; then put them into a difh, and 
garnifh the loaves with the oyfters you cannot get in, and with 
flices of lemon; and when you have thickened the liquor, 
fqueeze in lemon to your tafte ; or you may fry the oyfters with 
batter to garnifh the leaves. 

To make Anchovy Sauce. 

. TAKE a pint of gravy, put in an anchovy, take a quarter — 
‘of a pound of butter rolled in a little flour, and ftir all toge- 
ther till it boils. You may add a little juice of a lemon, catch- 
up, red wine, and walnut liquor, juft‘as you pleafe. 

Plain butter melted thick, with a fpoonful of walnut-pickle, | 
@r catchup, is good fauce, or anchovy. 

Te 
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To ftuff a Fillet of Veal, or Calf’s-Heart, with pickled 
Herrings. 

- 

TAKE two herrings, fkin, bone, and: wath them in feve- 
‘yal waters, Chop them very fmall, with a quarter of a pound 
of fuet. Add a handful of bread grated fine; and the like 

quantity of parfley, cut very fmall. Throw ina little thyme,: 
nutmeg, and pepper, to your tafte; and mix all together, with 
two eggs. 

Half the quantity of the above ftuffing: is exceedingly good 
for a calf’s-heart. 

 . Stuffing, of pickled Herrings, for a roaft Turkey. 

~ 

WASH, in feveral waters, two pickled herrings; which af- 
terwards fkin, and take the bone out carefully. Take half a 
pound of fuet, and two large handfuls of bread grated. Chop 
the herrings, fuet, and bread {feparately) very fmall. Beat 
thefe all together in a marble mortar, with the white of an egg, 
after throwing in a little nutmeg and white pepper. 

Pickled Herring Pudding for a Hare. 

TAKE half a pound of the Jean of fine veal, which clear 
of the fkin and ftrings; two pickled herrings, which wafh in 
two or three waters; then fkin, and clear them of the bones ; 
a quarter of a pound of fuet, two handfuls of bread grated fine, - 

_-a handful of parfley ; chop all the above (feparately) then mix 
them, throwing in half a nutmeg grated, a little thyme, fweet- 
marjoram, and one egg: beat the whole together ina marble 
mortar. | | se o 

CH A.Ps VIE: 
Of SOUPS and BROTHS. 

- Rules to be obferved in making Soups or Broths. 

i F! RST take great care the pots or faucepans and covers be 
very clean and free from all greafe and fand, and that they 

be well tinned, for fear of giving the broths and foups any. brafly 
tafte. If you have time to ftew as fofily as you can, it will 

_ both have a finer flavour, and the meat will be tenderer. But 
_ then obferve, when you make foups or broths for prefent ule, if 

2 it 
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it is to be done foftly, don’t put much more water than rou in- 
tend to have foup or broth ; and if you have the convenience of 
an earthen pan or pipkin, fet it on wood embers till it boils, | 
then fkim it, and put in your feafoning ; cover it clofe, and ict 
jt on embers, fo that it may do very foftly for fome time, an 
both the meat and broths will be delicious. You muft obferve 
in all broths and foups that one thing does not tafte’ ‘more than 
another; but that the tafte be equal, and it has a fine agrees 
able relith, according to what you:defign it for; and you muft 
be fure, that all the greens and neta you put in’ ube cleaned; 
wathed, gen Pet iat ams 

To make a Soup. 

TAKE twelve pounds: of beef, a fcrag of mutton, and 
knuckle of veal; it muft be neck- heat, and the fticking- -piece; 
put your beef in a faucepan, and half fry ’ it with a bit of buts 
ter; then put all-ina pot, with nine quarts of water, a good 
handful of falt, a piece of bacon, ‘boil and fkim it, then feafor 
it'with three onions ftuck. with cloves, whole: pepper; Jamaica — 
pepper, and a bunch of fweet-herbs; let it boil'five or fix hours 
clofe covered ; ‘then ftrain it out, and pub it’ in your auth, with 
Bese herbs and tgattod bread. 

Another Receipt for Gravy Soup. 

TAKE the bones of a rump of beef, and a piece of the 
neck, and boil it till you have all the goodnefs out of it ; 3 then 
ftrain it-off, and take a good piece of butter, and put it in a 
+ da pan and brown it, then put to it an onion ftuck with 

oves, fome celery; endive, and’ foinach ; ; then'take your gravy 
and put to it:fome pepper, falt, and ‘cloves, and let it boil all 
together ; then put in fippets of bread dried by the fire;° and you 
may put in a glafs of red wine. "Serve it tap with | a a French roll 
aha in the middle. 

Another Gravy Soup. 

TAKE aleg of beef, and a piece of the neck, boil it til] 
you have ail the goodnefs out of it; then ftrain it ftom the meat ; 
take half a pound of frefly butter, put it in a ftew-pan, and 
brown it; adding an onion ftuck with cloves, fome endive, ces 
Jery and. fpinach, and ‘your fliong. broth, feafoning it to your 
palate with falt, pepper, and {pices ; 3; fet it hail together, put in 
chips of French bread: dried by the firey and nic it with a 
Brechin tol toate in B the knits re oe 

. White: 
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White Soup. ay 

TAKE fome liquor that has had a Jeg of mutton boiled in 
it, in which you may ftew a knuckle of veal, an onion, and 
a bay-leaf; ftrain it off, and put it again into your ftew-pan, 

with a handful of fhred celery, and a good quantity of oyfters; 
let them boil till they will break, then put in fuch a quantity of 

_ buttered crumbs as will make it thick; you may boil in this 
fome vermicelly ; grate in half a nutmeg, falt it to your tafte; 
fome celery if you pleafe. 

Another excellent White Soup. 

T O fix quarts of water put in a knuckle of veal, a Jarge 
fowl, and a pound of lean bacon, and half a pound of rice, 
with two anchovies, a few pepper-corns, two or three onions, 

a bundle of fweet-herbs, three or four heads of celery in flices, 
ftew all together, till your foup is as ftrong as you chufe it, 
then ftrain it through a hair fieve into a clean earthen pot, let it. 
ftand all night, then take off the {cum, and pour it clear off 
into a tofling pan, put in half a pound of Jordan almonds beat 
fine, boil it a little and run it through a Jawn fieve, then put in 
a pint of cream and the yolk of an egg.——~Make it hot, and 

_ fend it to the table. 

To make White Soup a third Way. 

BOIL aknuckle of veal and a fowl, with a little mace, 
two onions, a little pepper and falt to a ftrong jelly, then ftrain 
it and {cum off all the fat, have ready the yolks of fix eggs well . 
beat, put them in and keep ftirring it or it, will curdle, put it in 
your difh with boiled chicken and toafted bread cut in pieces ; 
if you do not like the eggs, you may put ina large handful of 
vermicelly half an hour before you take it off the fire, 

A Fafting-day Soup, 

‘TAKE fpinach, forrel, chervil, and lettuce, and chop them 
a litle ; then brown fome butter, and put in your herbs, keep 
them ftirring, that they do not burn ; then, having boiling wa- 
ter over the fire, put to it a very little pepper, and fome falt, a 
whole onion ftuck with cloves, a French roll cut in flices and 

dried. very hard, fome piftachia kernels, blanched and fhred fine, 
and let all boil together; then beat up the yolks of eight eggs 
with a little white wine and the juice of a lemon; mix it with » 

_ your broth, toaft a. whole French roll, and put it in the middle 
4 
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of your dith, pouring your foup over it; garnifh your difh with 
ten or twelve poached eggs, and fcalded {pinach, 

? 

To make a Soin. 

TAKE a leg of beef, and boil it-down with fome falt, a 
bundle of fweet-herbs, an onion, a few cloves, a bit of nutmeg; 
boil three gallons of water to one; then take two or three 
pounds of Jean beef cut in thin flices; then put -in your ftew- 
pan a piece of butter as big as an egg, and flour it, and let the — 
Ee be hot, and fhake it till the butter be brown ; 3 then Jay your 
eef in your pan over a pretty quick fire, cover it clofe, give it 

a turn now and then, and ftrain in your firong broth, with an 
anchovy or two, a handful of fpinach and endive sited green, 

and drained and fhred grofs ; then have pallets ready boiled and 
cut in pyrodd and toafts fried and cut like dice, and forced- 
meat balls fried : take out the fried beef, and put all the reft to- 
gether with a little pepper, and let it boil a quarter of an hour, 
and ferve it up with a knuckle of veal, or a fowl goed in the 
middle. 

To.make Soup 3 i la Reine. 

TA KE a knuckle of veal and three or four pounds of Jean 
beef, put to it fix quarts of water with a little falt, when it 
boils fcum it well, then put in fix large onions, two large car- 
rots, a head or two of celery, a parfnip, one leek, and a little 
thyme, boil them all together till the meat is boiled quite down, 
then ftrain it through a hair fieve, and let it ftand about half an 
hour, then fcum it well, and clear it off gently from the fet- 
tlings into'a clear pan; boil half a pint of cream, and pour it 
on the crumbs of a halfpenny loaf, and let it foak well; take 
half a pound of almonds, blanch and beat them as fine as poffi- 
ble, putting in now and then a little cream to prevent them 
from oiling, then take the yolks of fix hard- eggs, and the roll 
that is foaked in the cream, and beat them all together quite 

_fine, then make your broth hot and pour it to your almonds, 
ftrain it through a fine hair fieve, rubbing it with a fpoon till all 
the goodnefs is gone through into a ftew-pan, and add more 
cream to make it white; fet it over the fire, keep ftirring it till 
it boils, fcum off the froth as it rifes, foak the tops of two 
French rolls in melted butter in a ftew-pan till they are crifp, but 
not brown, then take them out of the butter, and lay them on 
a plate before the fire; and, a quarter of an hour before you 
fend it to the table, take a little of the foup hot, and put it to 
the roll in the bottom of the tureen ; put your foup. over the 
fire, keep’ftirring it till ready to boil, then pour it into your ~ 
ftureen, and ferve i it up hot; be fure you take all the fat off the 

‘broth 
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broth before you put it to the almonds or it will fpoil it, and take ' 
_ care it does not curdle. 

To make white Onion Soup 

TAKE thirty large onions, boil them in five quarts of wa- 
ter with a knuckle of veal, a blade or two of mace, and a little 
whole pepper; when your onions are quite foft take them up, 
and rub them through a hair fieve, and work half.a pound of . 
butter with flour in them; when the meat's boiled fo as to leaye 
the bone, ftrain the liquor to the onions, and boil it gently for 
half an hour, ferve it up with a coffee cup full of cream and a 
little fale ; be fure you ftir it when you put in the flour and but- 
ter, for fear of its burning, : 

To make Brown Onion Soup. 

~ SKIN and cut roundways in flices fix large Spanifh onions, 
fry them in butter till they are a nice brown, and very tender, 
then take them out-and Jay them on a hair fieve to drain out the 
butter, when drained put them ina pot with five quarts of boil- 
ing water, boil them one hour and ftir them often, then add 
pepper and falt to your tafte, rub the crumbs of a penny loaf 
through a colander, put it to the foup, ftir it well to keep it 
from being in lumps, and boil it two hours more; ten minutes 
before you fend it up beat the yolks of two eggs with two {poon- 
fuls of vinegar and a little of the foup, pour it in by degrees, 

_ and keep ftirring it alt the time one way, put ina few cloves if 
you chufe i.—N. B. It is a fine foup, and will keep three or 
four days. 

To make Partridge Soup. 

TAKE off the fkin of two old partridges, cut them’ into 
{mall pieces with three flices of ham, two or three onions fliced 
and fome celery, fry them in butter till they are as brown as 
they can be made without burning, then put them into three 
quarts of water with a few black pepper-corns, boil it flowly till 
a little more than a pint is confumed, then ftrain it, put in fome 
ftewed celery and fried bread. ; 

\ '» ‘To make Afparagus-Soup | 

TAKE twelve pounds of lean beef, cut in thin flices; then 
put a quarter of a pound of butter in a ftew-pan over the fire, 
and put your beef in; let it boil up thick till it begins to brown 3 

then put ina pint of brown ale, and a gallon of water; cover 
his it 
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it clofe, and let it few gently for an hour and a half; put in 
what {pice you like in the ftewing, and ftrain out the liquor, 
and {kim off all the fat; then put in fome vermicelly, fome ce- 
Jery wathed and cut fmall, half a hundred of afparagus cut fmall, 
and palates bojled tender and cut; put all thefe in, and let them 
boii gently till tender; juft asit is going up fry a handful of fpi- 
nach in butter, and throw in a French roll. 

Afparagus Soup, or green Peafe. 

TAKE fome ftrong broth of beef, mutton, or both, boil 
in it a large brown toaft, a lictle flour fifted from oatmeal, and 
three or four bandfuls of afparagus cut fmall, fo far as they are 
green (ar green peale) fome fpinach, white beets, and what 
herbs you like, alictle celery, anda few fprigs of parfley ; toaft 
little white toafs, butter them, and pour your foup upon them ; 
the brown bread ought to be ftrained off before your afparagus 
woes in; feafon it with falt to your tafte. | 

To make Plumb Pottage. 

TAKE 4a leg and fhin of beef to ten gallons of water, boil 
it very tender, and when the broth is ftrong, ftrain it out; 
wipe the pot, and put in the broth again; flice fix penny loaves 
thin, cutting off the top and bottom ; put fome of the liquor to 
it, cover it up, and let it boil a quarter of an hour, and then 
put icin your pot; Jet it boil a quarter of an hour, then put in. 
five pounds of currants; let them boil a little, and put in five 
pounds of raifins, and two pounds of prunts, and Jet them boil 
til they fwell, then put in three quarters of an ounce of mate, 
half an ounce of cloves, two nutmegs, all,of them beat fine, 
and mix it with a litde liquor cold, and put t#em ina very little 
while; then take off the pot, and putin three pounds of fugar, 
a little falt, a quart of fack, a quart of claret, and the juice of 
twoaor three lemons; you may thicken with fago inftead of 
bread, if you pleafe; pour them into earthen pans, and kcep 
them for ufe. 3 

A Soup or Pottage. 

TAKE feveral knuckles of mutton, a knuckle of veal, a 
fhin of beef, and put to thefe twelve quarts of water; cover 
the pot clofe, and fet it on the fire; let it not boil too faft; 
{kim it well, and let it ftand on the fire twenty-four hours; 
then firain it thro’ a colander, when it is cold take off the fat, 
fet tc on the fire again, and feafon it with falt, a few cloves, 
pepper, a blade of mace, a nutmeg quartered, a bunch of fweet~ 
herbs, and a pint of gravy 5 let all thefe boil up fur half an hour, _ 

is a See et 3 and 

\ 
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and then ftrain it; put fpinach, forrel, green peafe, afparagus, 
or artichoke bottoms, according to the time of the year; then 
thicken it up with the yolks of three or four eggs; have in rea- 
dinefs fome fheep’s tongues, cocks-combs and fweet-breads, 
fliced thin and’ fried, and put them in, fome mufhrooms, and 
French bread dried and cut in little bits, fome forcemeat balls, 
_and fome very thin flices of bacon; make all thefe very hot, 

and gernith the difh with coleworts and fpinach fealded green, 

‘Fo make Reafe-Hottage. 
TAKE a quart of white peafe, a piece of neck-beef, 

and four quarts of fair water; boil them till they are all to 
jeces, and ftrain them through acolander; then take a hand- 

ful or two of f{pinach, a top or two of young coleworts, and a 
very fmall leek; fhred the herbs a little, and put them into a 
frying-pan, or ftew-pan, with three quarters of a pound of frefh 
butter, but the butter miuft be very hot before you put in your 
herbs ; let them fry a little while, then put in your liquor, and 
two or three anchovies, fome falt and’ pepper to your tafte, a 
{prig of mint rubbed in fmall, and let. it all boil together till 
you think it is thick enough; then have in readinefs fome force- 
meat, and make three or fourfcore balls, about the bignefs of 
large peafe, fry them brown, and put them in the difh you ferve 
it in, and fry fome thin flices of bacon; put fome into the difh, 

_and fome on the rim of the difh, with fcalded fpinach : fry fome 
toafts after the balis are brown and hard, and break them into 
the difh; then pour your pottage over all, and ferve to the 
tales sual way cadike (oihicd boll PLP ate’ @ 

Peafe-Soup 

TAKE the broth of a leg of beef, and boil in it a piece of 
bacon and a fheep’s-head, to math with a good quantity of 
peafe; ftrain the broth from the hufks, then take half a nut- 
meg, four cloves, and a race of ginger, fome pepper, a pretty 
deal of mint, fome {weet marjoram and thyme; bruife the 
fpice, powder the herbs, and put thein into the foup; boil leeks 

| Intwo or three waters till they are tender, and the ranknefs out 
of ‘them; putin what other herbs you pleafe, as fpinach, let- 
tuce, beets, &c. forget not to boil an onion or two in the broth 
at firft. Some will burn butter in a ftew-pan, and when it is 
boiling put in a large plate of fliced onions; let them boil till they, 
are tender, keeping them ftirring all the time, and boil them in 
a foup; others will ferape a little Chefhire cheefe, and flrew 
in the butter and onions; it ought to be old Chefhire cheefe s 
if you put in the onions mentioned laft, they muft be fried in 
butter, brown, before they are put into the foup; when you 

7 ae 
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, put them into the frying-pan Rout them well, put in celery and 

turneps, if you like the tafte, but ftrain hve! turneps out: to 
: throw an old pigeon in with the meat at firft, gives a high tafte, 
or a piece of ov bacon i yn 

To BY oreen Peafe-Soup. 

“TAKE half a bufhel of the youngeft peafe, divide the. 
great from the fmall; boil the fmalleft in two quarts of water, 
and the biggeft in one quart ; when they are well boiled, bruife 
the biggeft, and when the thin is drained from it boil the thick 
in as much. cold water as will cover it; then rub away. the 
fkins, and take a little fpinach, mint, forrel, lettuce, parfley, 
and a good quantity of marigolds; wath, fhred, and boil thefe 
in half a pound of butter, and drain the {mall peafe ; fave the 
water, and mingleall together, with a fpoonful of whole pepper ; 
then melt a quarter of a pound of butter, fhake a little flour into 
it, and Jet it boil; put the liquor tothe butter, and mingle 
all well together,. a and let them ‘boil up; fo ferve it with dried 
bread, 

AdotHtr Way. 

MAKE ftrong broth of a leg of beef, a knuckle or ferag 
end of veal, and {crag of mutton; chads it off ; then chop 
fome cabbage, ‘lettuce, fpinach, and a little forrel ; then put 
half a pound of butter'in a flat faucepan, dredge in fome flour, 
put it over the fire until it is brown: then put in your herbs 
and tofs them up..a little over the fire ; then put in a pint and a 
half of green peafe half boiled before, adding your ftrong broth, 
and let it juft fimmer over the fire half an hour: then cut fome 
French bread very thin, dry it well before the fire, put it in, 
and let it ftew half an hour longer; feafon your broth with 
pepper, falt, and a fewcloves and mace. Garnifh the difh with 
{pinach fealded green, and fome very thin bits of bacon toafted 
before the fire. 

To make ftrong Broth to keep for ufe. 

TAKE part of a leg of beef, the fcrag end of a neck of 
mutton, break the bones in pieces, put to it as much water 
as will cover it, and a little falt; when it boils fkim it clean, 
and put into it a whole onion 'ftuck with cloves, a bunch of 
fweet-herbs, fome pepper, and a nutmeg quartered; let thefe 
boil till the meat is boiled in pieces, and the ftrength is boiled 
out of it; then put. to it two or three anchovies ; when they 
are diffolved, eeain it out, ‘np os it for any fort of hafh or 
fricafee, 

Te 
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To.make Pocket Soup. i 

TAKE a leg of veal, ftrip ‘off all the fkin and fat, then 
take all the mufcular or flefhy parts clean from the bones. 
Boil this flefh in three or four gallons of water till it comes to a 
ftrong jelly, and that the meat is good for nothing. Be fure to 
keep the pot clofe covered, ard not do too faft; take a little out 
in a fpoon now and then, and when you find it is a good rich 
jelly, ftrain it through a fieve into a clean earthen pan, When 
it is cold, take off all the fkin and fat from the top, then pro- 
vide a large deep ftew-pan with water boiling over a ftove; 

- take fome deep china cups, or well-glazed earthen-ware, and 
fill thefe cups with the jelly, which you mutt take clear from 
the fettling at the bottom, and fet them in the ftew-pan of wa- 
ter. Take great care that none of the water gets into the cups ; 
if it does, it will fpoil it. Keep the water boiling gently all the 
time, till the jelly becomes as thick as glue, take them out, 
and let them ftand to cool; then turn the glue out into fome new 

- coarfe flannel, which draws out all the moifture ; turn them in 
fix or eight hours on frefh flannel, and fo do till they are quite 
dry. Keep it in a dry warm place, and in a little time it will 
be like adry hard piece of glue, which you may carry in your 
pocket without getting any harm. The beft way is to put it 

- TAKE two legs of beef, about fifty pounds weight, take off ; 

into little tin boxes. When yowufe it, boil about a pint of water, 
and pour it on a piece of. glue about as big as a {mall walnut, 
ftirring it all the time till it is melted. Seafon with falt to your 
palate ; and if you chufe any herbs, or fpice, boil them in the 
water firft, and then pour the water over the glue. 

To make portable Soup. 

all the fkin and fat as well as you can, then take all the meat 
and finews clean from the bones, which meat put into a large pot, 

‘ and put to it eight or nine gallons of foft water ; firft make it 
boil, then put in twelve anchovies, an ounce of mace, aquarter 
of an ounce of cloves, an ounce of whole. pepper black and 
white together, fix large onions peeled and cut in two, a little 
bundle of thyme, fweet-marjoram, and winter-favoury, the dry 

hard cruft of a two-penny loaf, ftir it all together and cover it 

- 

~ 

clofe, lay a weight on the cover to keep it clofe down, and let it 
boil foftly for eight or nine hours, then uncover it, and ftir it to- 
gether; cover it clofe again, and let it boil till it is a very rich 
good jelly, which you will know by taking a little out now and 
then, and letting it cool. When you think it is a thick jelly, take | 
it off, ftrain it through a coarfe hair bag, and-prefs it hard; then 
ftrain it through a hair fieve into. a large earthen pan; whenitis  - 
quite cold, take off the fkum and fat, and take the fine jelly | 

. | clear | 
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clear from the fettlings at bottom, and then put the jelly into 2 
large deep well tinned ftew-pan. Set it over a ftove with a flow 
fire, keep ftirring itoften, and take great care it neither fticks to 
the pan or burns. When you find the jelly very ftiff and thick, 
as it will be in lumps about the pan, take it out, and put it 
into large deep china-cups, or well-glazed earthen-ware. Fill 
the pan two-thirds full of water, and when the water boils, 
fet in your cups. Be fure no water gets into the cups, and keep 
the water boiling foftly all the time till you find the jelly is like 
a {tiff glue; take out the cups, and when they are cool, turn 
out the glue inte a coarfe new flannel. Let it lie eight or nine 
hours, keeping it in adry warm place, and turn it on frefh flan- 
nel till it is quite dry, and the glue will be quite hard; put it 
into clean new ftone pots, keep it clofe covered from duft and 
dirt, in a dry place, and where no damp can come to it. . 
When you ufe it, pour boiling water on it, and ftir it all the 

time till itis melted. Seafon it with fale to your palate. A piece 
as big as a large walnut will make a pint of water very rich; but 
as to that you are to make it as good as you pleafe ; if for foup; 
fry a French roll and lay it in the middle of the difh, and when 
the glue is diffolved in the water, give it a boil and pour it into 
a dith. If you chufe it for change, you may boil either rice of 
barley, vermicelly, celery cut fmall, or truffles or morels; but 
Jet them be very tenderly boiled in the water before you ftir in 
the glue, and then give it a boil all together. You may, when 
you would have it very fine, add forcemeat balls, cocks-combs, 
or a palate boiled very tender, and cut into little bits; but it will 
be very rich and good without any of thefe ingredients. : 

If for gravy, pour the boiling water on to what quantity you. — 
think proper; and when it is diffolved,, add what ingredients you 
pleafe, as in other fauces.  This'is only in the room of a rich 
good gravy. You may make your fauce either weak or ftrongy 
by: adding more or lefs. 

. Strong Broth. 

TAKE twelve quarts of water, two knuckles of veal, 2 
Yeo or two fhins of beef, two: pair of calves-feet, a chicken, a . 
rabbet, two onions, cloves, mace, pepper, falt, a bunch of {weet- 
herbs ; cover it clofe, and let it boil till ix quarts are confumed: 
ftrain it out, and keep it for ufe. 

Oyiter-Soup. 

TAKE a quart of fmall oyfters, put them into a colander to’ 
drain; then ftrain the Jiquor through a muflit rag, and put 
to it half a pint of water, and a quarter of a’ pint of white 
wine; let them ftew with a few fprigs of parfley, and’ a littlé 
thyme, a little efchalot or enion, a little lemon-peel, : few 

cloves, 
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loves, a blade of mace, and a little whole pepper; et them 
ftew gently a pretty while; take a quarter of a pound of burter 
and put into a pan, but flour it well firit, then fry it till it has 
done hiffing ; dry the oyfters in a cloth, and flour them; put 
them’ into the butter, and fry them till they are plump; then 
take one anchovy and diffolve in the liquor; add fome frefhy 
wine, the yolks of two eggs, well beaten ; put all into the pan © 
together, and give it a feald, keeping it ftirring all the time it 
is on the fire; before you put the foup into the difh, lay the 
cruft of a French loaf, or a toaft, at the bottom, which muft 
foak with fome of the liquor over coals. Before you put inthe 
whole, you may add ftrong broth or fried gravy if not in Lent. 
This foup muft be thick with buttered crumbs: you may add 
burnt butter or fago, but that you mutt boil in feveral waters, 
the more, the whiter it looks. Vermicelly is good in this, but 
that muft boil but little time. Cray-fifh and fhrimps do weil 
in this foup: if you have fhrimps, the fewer oyfters will dog 

A Cray-fith Soup. 
TAKE a gallon of water, and fet it a boiling; put init a 

bunch of fweet-herbs, three or four blades of mace, an onion 
fiuck with cloves, pepper, and falt; then have about two hun- 
dred cray-fith, fave about twenty, then pick the reft from the 
fiiells, fave the tails whole; the body and fhells beat in a mortar, 
with a pint of peafe green or dry, firft boiled tender in fair wa- 
ter, put your boilng water to it, and train it boiling bet through 
a cloth till yow have all the goodnefs aut of it: fet i: over a flow 
fire or flew-hole, have ready a French roll cut very thin, and Jet 
it be very dry, put it to your foup, let ir few til! half is wafted, 
then put apiece of butter as big as an egg into a faucepan, lec 
it fimmer till ic has done making a noife, fhake in two'tea fpoon- 
fuls of flour, ftirring it about, and an onion ; put in the tails of 

the fith, give them a fhake round, put to them a pint of good 
gravy, let it boil four or five minutes foftly, take out the onion, 
‘and put to it a pint-of the foup, ftir it well together, and pour it 
all together, and let it fimmer very foftly a quarter of an hour ; 
fry a French roll very nice and brown, and the twenty cray- 
fifh, pour your foup into the difh, and lay the roll in the mid- 
dle, and cray-fifh round the difh. 

Fine cooks boil a brace of carp and tench, and may. be a lob- 

fter or two, and’ many more rich things, to, make a cray-fith 
foup ; but the above is full as good, and wants no addition. 

Another. Cray-fith Soup. 

BOIE half a hundred’ of freth cray-fifb, pick out all the © 
meat, which you muft fave, take a frefh a frefh lobfter and pick 

out all te meaty:which you tnuit likewiic fave, pound the a 
Baas ar of 
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of the cray-fifh and lobfter fine in a marble mortar, and boil 
them in four quarts of water with four pounds of mutton, a 
pint of green {plit peafe, nicely picked and wafhed, a large tur- 
nip, carrot, onion, mace, cloves, anchovy, a little thyme, 
pepper and falt.. Stew them on a flow fire till all the goodnefs 
is out of the mutton and fhells, then ftrain it.through a fieve, 
and put in the tails of your cray-ffh and the lobfter meat, but 
in very {mall pieces, with the red coral of the lobfter, if it has 
any ; boil it half an hour, and juft before you ferve it up, add 
a little butter melted thick and fmooth, ftir it round feveral 

_ times, when you put it in, fend it up very hot, but don’t put 
too much fpice in it. N. B. Pick out all the bags and the 
woolly part of your cray-fifh before you pound them. 

Tolmake Cray-fifh or Lobfter-Soup. 
TAKE whitings, flounders, and grigs, put themin a gal- 

lon of water, with pepper, falt, cloves, mace, a bunch of 
fweet-herbs, a little onion, and boil them to pieces, and ftrain 
them out of the liquor; then take alarge carp, cut off one fide 
of it, put fome cel to it, make forcemeat of it, and lay it on 
the carp as before; dredge grated bread over it, butter a difht 

well, put it in an oven, and bake it; take an hundred of cray- 
fifth, break all the fhells of the claws and tails, and take out 
the meat as whole as*you can; then break all the fhells fmall, 
and the {pawn of alobfter, putting them to the foup, and if you 
pleafe, fome gravy; give them a boil together, and ftrain the 
liquor out into another faucepan, with the tops of French rolls 
dried, beat and fifted, and give it a boil up to thicken; then 
brown fome butter, put in the tails and claws of your cray= 
fith, and fome of your forcemeat made into balls, putting your 
baked carp into the middle of the difh, and pouring your foup 
on bojling hot, and your cray-fifh or lobfter in it; garnifh the 
difh with lemon and {calded greens. | 

Receipt for making pickled Herring-Soup. 

TAKE a quart of fplit peafe; put to them four quarts of 
cold water, a quarter of an ounce of whole Jamaica pepper, 
two large onions, three pickled herrings ( wafhed in two or three 
waters, and the roes out) fkinned, and cut to pieces. 

Boil all together till a quart is diminifhed, Pour in a pint of 
boiling water, and let the whole boil a quarter of an hour, 
Take it off, and ftrain it through a colander. ‘Throw into the 
foup feven or eight handfuls of celery, three heads of endive, 
all of them cut very fmall; (but if‘on thip-board, where endive . 
is not to be had, a Jarger number of onions may be employed in 
its ftead) together with a handful of dried mint. pafled through a 
lawn fieve. Set all thefe on afire, and boil the whole near three 

: quarters 

a 
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Guarters of an hour, ftirring the foup perpetually, to prevent 
burning to, which it will do ina moment, and therefore the pot 
fhould ftand on a trivet. , | vies Sp 

Bread, cut into diamonds, and fried crifp in butter, muft-be 
thrown into thé foup, which then may be ferved ups 

C HA’P. IX. 

OF MADE DISHES. 

BE careful that the tofling-pan is well tinned, quite clean; 
and not gritty,,and put every ingredient into yaur, white 

fauce; have it of a proper thicknefs, and well. boiled,, befo:e 
you put.in eggs and cream; for they will not add) much to the 
thicknefs, nor ftir them with a fpoon after they are in, nor fet — 
your pan on the fire, for it will gather at the bottom and be in 
lumps, but hold your pana good height from the fire, and keep 

fhaking the pan round one way ; this will keep the fauce from 
curdling, and-be fure you do not Jet it boil ; it is the beft way 
to take up your meat, collops, or hafh, or any. other kind of. . 
difh you are making, with a fifh-flice, and ftrain your fauce upon 
it, for it is almoft impoffible to prevent little bits of meat from 
nai ree the fauce ; and by this method the fauce will look 
clear. 

In the brown made difhes, take fpecial care no fat is on the» 
top of the gravy, but fkim it clean off, and that it be of a fine 
brown, and tafte of no one thing particular; if you ufe any 
wine put it in. fome time before your difh is ready, to take off 
the rawnefs, for nothing can give a made difh a more difagree- 
able tafte than raw wine, or frefh anchovy: when you ufe fried 

. forcemeat balls, put them ona fieve to drain the fat from them, 
_- and never let them boil in your fauce, as it will give them a 

greafy look, and foften the balls; the beft way is to put them 
in after your meat is difhed up. __ 

You may ufe pickled mufhrooms, artichoke-bottoms, morels, 
truffles, and forcemeat balls, in almoft every made difh; and in 
feveral, you may ufe a roll of forcemeat inftead of balls, and 
where you can ufe it, it is much handfomer than balls, efpecially 
in a mock turtle, collared or tagooed breaft of veal, or any 
large made dith. 

A fine Side-Dith. : | 
TAKE veal, chicken, or rabbet, with as much marrow, 

or beef fuet, as meat; a little thyme, lemon-peel, marjoram, 
- two anchovies; wafhed and boned ; a little pepper, falc, mgt 
ve EF . aR 
~ 
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and cloves; bruife the yolks of hard eggs, fome oyfters,.or mufh- 
rooms; mix all thefe together, chop them, and beat them in a 
mortar very fine ; then fpread the caul of a breaft of veal on a 
table, and lay a layer of this, and a layer of middling bacon, 
cut in thin {mall pieces, rolling it up hard m the caul ; roaft or 
bake it as you like; cut it into thin flices, and lay it in your 
difh, with-a-rich gravy fauce. 

Another. 

TAKE half a pound of almonds, blanch and beat them. 
very fine; put to them a little rofe or orange-flower-water in 
the beating ; then take a quart of fweet thick cream, and boil 
it with whole cinnamon, and mace, and quartered dates; 
fweeten your cream with fugar to your tafte, and mix it with 
your almonds, and ftir it well together, and {train it out through 
a fieve. Let your cream cool, and thicken it with the yolks of 
fix eggs; then garnifh a deep difh, lay pafte at the bottom, and 
then put in. fliced artichoke-bottoms, being firft boiled, and 
upon that a layer of marrow, fliced citron, and candied oranges 
fo do till your difh is near full; then pour in your cream, and 
bake it without a lid; when it is baked, fcrape fugar on it 
and ferve itup hot. Half an hour will bake it. : 

To force a Leg of Veal, Mutton, or Lamb. 

TAKE out all the meat, and leave the fkin whole; then 
take the lean of it and make it into forcemeat thus: to. two’ 
pounds of your lean meat, three pounds of beef fuet ; take away 
all fkins from the meat and fuet; then fhred both very fine, and 
beat it witha rolling-pin, till you know not the meat from the 
fuet ; then mix with it four fpoonfuls of grated bread, half an 
ounce of cloves and mace beaten, as much pepper, fome falt, a 
few fweet-herbs fhred fmall; mix all thefe together with fix raw 
egos, and put into the fkin again, and few it up. If you roaft 
it; ferve it with anchovy-fauce ; if you boil it, lay cauliflower or 
French beans under it. Garnifh with pickles, or ftew oyfters 
and put under it, with forcemeat balls, or faufages fried in 
butter. , 

To make a favoury Difh of Veal. 

CUT Jarge collops out of a leg of veal, fpread them abroad 
on adrefler, hack them with the back of a knife, dip them in 
the yolks of eggs, and feafon them with cloves, mace, nutmeg, 
falt, and pepper; then make forcemeat with fome of your 
veal, beef fuet, oyfters chopped, fweet-herbs fhred fine, and — 
the aforefaid fpice, and ftrew all thefe over your collops ; roll 
and tie them up, put them on fkewers, tie them to a fpit, ae 

nite 6 roaft”™ 
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toaft them; to the reft of your forcemeat add the yolk of an 
egg or two, make it up in balls, and frythem; put them in the 
‘difh with your meat when roafted, and make the fauce with 
{trong broth, or anchovy, an efchalot, and a little white wine 
and {pice ; let it ftew, and thicken it up with butter. 

Bombarded Veal. 

YOU muft get a fillet of veal, cut out of it five lean pieces 
as thick as your hand, round them up a little, then lard them 
very thick on the round fide with little narrow thin pieces of 
bacon, and lard five fheeps tongues (being firft boiled and 
blanched) lard them here and there with very little bits of lemon- 
peel, and make a well-feafoned ‘forcemeat of veal, bacon, ham, 
beef fuet, and an anchovy beat well; make another tender 
forcemeat of veal, beef fuet, mufhrooms, fpinach, parfley, 
thyme, fweet-marjoram, winter favoury, and green onions. 
Seafon with pepper, falt, and mace; beat it well, make around 
ball of the other forcemeat and ftuff in the middle of this, roll 
it up in a veal caul, and bake it; what is left, tie up likea Bo- 
logna faufage, and boil it, but firft rub the caul with the yolk 
of an egg; put the larded veal into a ftew-pan with fome good 
gravy, and when it is enough fkim off the fat, put in fome 
truffles and morels, and fome mufhrooms. Your forcemeat 
being baked enough, Jay it in the middle, the veal round it, 
and'the tongues fried, and laid between, the boiled cut into 
flices, and fried, and throw all over. Pour on them the fauce. 
You may add artichoke-bottoms, fweet-breads, and cocks-combs, 
if you pleafe.. Garnifh with lemon. 

Veal Rolls. | 

TAKE ten or twelve little thin flices of veal, lay on them 
fome -forcemeat ,according to your fancy, roll them up, and tie 
them juft acrofs the middle with coarfe thread, put them on 
a bird-fpit, rub them over with the yolks of eggs, flour them, 
and bafte them with butter. Half an hour will do them. 
Lay them, into .a difh, and have ready fome good gravy, with 
i few truffles and morels, and fome mufhrooms. Garnifh with 
emon. 

To make Veal Cutlets. 

CUT your veal fteaks thin, hack them, and feafon them 

with pepper and falt, and {weet-herbs; wath them over with 

eggs, and ftrew over them fome forcemeat; put two fteaks 

together, and lard them with bacon; wafh them over with 

melted butter, and wrap them in white papers buttered ; roalt 

~ them on a lark-fpit, or bake them; when they are enough, uf- 

_ Paper them, and ferve ‘anda ta good gravy and fliced Mined 

= ~ 
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Mutton Cutlets, 

CUT a neck of mutton bone by bone, and beat it flat 
with your cleaver; have ready feafoning, with grated bread, a 

-Jittle thyme rubbed to powder, fhred parfley, with grated nut- 
meg, and fome lemon-peels minced; then beat up twoeggs, flour 
‘our cutlets on both fides ; dip them in the eggs beat up with 

a little falt, and roll them in the grated bread and feafoning ; 
put fome butter in your frying-pan, and when it is hot lay in 
your cutlets, and fry them brown on both fides. For fauce, take 
gravy or ftrong broth, an onion, fome fpice, abit of bacon and 
a bay-leaf, and boil them well together; then beat it up with an 
anchovy, or fome oyfters, and a quarter of a pint of red wine; 
ftrew upon your cutlets pickled walnuts in quarters, barberries, 
famphire or cucumbers, and a little fliced lemon. 

AA pretty fide-difh of Beef. 

ROAST a tender piece of beef, lay fat bacon over it, and 
roll it in paper; bafte it, and when it is roafted cut about two - 
pounds in thin flices, lay them in a ftew-pan, and take fix large 
cucumbers, peel them, and chop them fmall, lay over them a. 
little pepper and falt, ftew them in butter for about ten minutes, 
then drain out the butter, and fhake fome flour ever them; tofs 
them. up, pour in half a pint of gravy, let them ftew till they 
are thick, and difh them up. 

Beef Olives, 

CUT arump of beef into fteaks half a quarter long, about 
an inch thick, and fquare; lay on fome good forcemeat made 
with veal, roll them, tie them once round with a hard knot, 

_ dip them in egg, crumbs of bread, and grated nutmeg, and a 
little pepper and falt. The beft way is to roaft them, or fry 
them brown. in frefh butter ; lay them every one on a bay-leaf, 
and.cover them every one with a piece of bacon toafted, have 
fome good gravy, a few truffles and morels, and mufhrooms ; 
boil all together, pour into the difh, and fend it to table. 

Veal Olives. 

THEY are good done the fame way, only roll them narrow 
at one end and broad at the other. Fry them of a fine 
brown, Omit the bay-leaf, but lay little bits of bacon about 
i inches long on them. ‘The fame fauce. Garnith with 
emon. 3 

Beek 
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Beef Collops. © 
CUT them into thin pieces about two inches long, beat. 

them. with the back of a knife very well, grate fome nutmeg, 
flour them a little, lay them in a ftew-pan, put in as much wa- 
ter as you think will do for fauce, half an onion cut fmall, a 
little piece of lemon-peel cut fmall, a bundle of fweet-herbs, a 
little pepper and falt, a piece of butter rolled in a little flour. 
Set them on a flow fire : when they begin to fimmer, ftir them 

* now and then; when they begin to be hot, ten minutes will do 
them, but take care they do not boil. ‘I’ake out the fweet- 
herbs, pour it into the difh, and fend it to table. 

Note, You may do the infide of a firloin of beef in the fame 
manner, the day after it is roafted, only do not beat them, but 
‘cut them thin. 

N.B. You may'do this difh between two pewter difhes: hang’ 
them between two chairs, take fix fheets of white-brown paper, 
tear them into flips, and burn them under the difh, one piece at 
a time. | ? 

An Amulet of Eggs the favoury way. 

TAKE a dozen of egos, beat them very well, feafon them 
with falt and a little pepper, then have your -frying-pan ready. 
with a good deal of frefh butter in it, and let it be thoroughly 
hot ; then put in your eggs, with four {poonfuls of ftrong gravy, 
and have ready parfley, and a few chives cut, and throw them 
over it, and when it is enough turn it; and when done, dith 
it, and fqueeze orange or lemon over it. 7 

Artificial Potatoes for Lent: A Side Difh. 

TAKE a pound of butter, put it into a ftone mortar, with 
half a pound of Naples bifcuit grated, and half a pound of 
Jordan almonds beat fmall after they are blanched, eight yolks 
of eggs, four whites, a little fack and orange-fower-water ; 
fweeten to your tafte; pound all together till you do not know. 
what it is, and with a little fine flour make it into {tiff pafte, lay 
it on a table, and have ready about two pounds of fine lard in 
your pan, let it boil very faft, and cut your pafte the bignefs of 
chefnuts, and throw them into the boiling lard, and let chem 
boil till they are of a yellow brown; when they are enough, 
take them up in a fieve to drain the fat from them; put :hem 
in a difh, pour fack and melted butter ; ftrew double retined fu- 

oe gar over the brim of the difh. 

»t 2 ie Scotch ; 

e - . ‘ 
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Scotch Collops. 

_ CUT your collops off a fillet of veal; cut them thin, hack 
them and fry them in frefh butter; then’ take them out and 
brown your pan with butter and flour, as you doforafoup. Do 
not make it too thick; put in your collops and fome bacon cut 
thin and fried, and fome forcemeat balls fried, fome mufhrooms, 
oyfters, artichoke-bottoms, fliced lemon, and fweet-breads, or 
lamb-ftones; fome ftrong broth, gravy, and thick butter; tofs 
up all together. Garnifh the difh with fliced lemon, 

Another Method. 

CUT thin flices out of aleg of veal, as many as you think 
will ferve for a difh, hack them, and lard fome with bacon, and 
fry them in butter; then take them out of the pan, and keep 
them warm; clean the pan, and put into it halfa pint of oyfters, 
with their liquor, fome {trong broth, one or two efchalots, a 
glafs of white wine, two or three anchovies minced, fome grated 
nutmeg; let thefe have a boil up, and thicken it with four or 
five egos and a piece of butter; then put in your collops, and 
fhake them together till it is thick ; put dried fippets on the bot- 
tom of the difh, and put your collops in, and fo many as you 
pleafe of the things in your hafh. | 

Another Method. 

TAKE the {kin from a filet of veal, and cut it in thin col- 
lops, hack and fcotch them with the back of a knife, lard half. 
of them with bacon, and fry them with a little brown butter 5 
then take them out, and put them into another toffing-pan ; 
then fet the pan they were fried in over the fire again, and wath 
it out with alitde ftrong broth, rubbing it with your ladle, 
then pour it to the collops; do this every pan full till all are 
fried; then ftew and tofs them up with a pint of oyfters, two 
anchovies, two fhivered palates, cocks-combs, lamb-ftones, and 
fweet-breads, blanched and fliced, favoury balls, onions, a fag- 
got of {weet-herbs ; thicken it with brown butter, and garnifh 
it with lemons, 7 se ese “er 

a Another Method, 

CU T thin flices off a fillet of veal, and hack them; then 
ake the yolks of four eggs; beat a little melted butter, a little 

.alt, and fome nutmeg, or lemon-peel grated in it; then dip in 
each collop, lay-them ina pewter-difh, flour them, and let 
them lie till you want them. Put a bit of butter in the frying- 
pan, and your collops, and fry them quick, fhaking them 2 
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the while to keep the butter from oiling; then pour it into a 
ftew-pan covered clofe, and keep it warm; then put to them 
fome good gravy, fome mufhrooms, or what elfe you like, a bit 
of butter, tofs it up thick, and fqueeze an orange over it. 

To drefs a Fillet of Veal with Collops. 
FOR an alteration, take a fmall fillet of veal, cut what 

collops you want, then take the udder and fill it with force- 
meat; roll it round, tie it with a packthread acrofs, and roaft it; 
Jay your collops in the difh, and lay your udder in the middle. 
Garnifh your difhes with lemon. 

A Calf’s Head Surprife. 

YOU muft bone it, but not fplit it, cleanfe it well, fill. it 
with a ragoo (in the form it was before) made thus: take two 
f{weetbreads, each fweetbread being cut into eight pieces, an 
ox’s palate boiled tender and cut into little pieces, fome cocks- 
combs, half an ounce of truffles and morels, fome mufhrooms, 
fome artichoke-bottoms, and afparagus-tops; ftew all thefe in 
half a pint of good gravy, feafon it with two er three blades 
of mace, four cloves, half a nutmeg, a very little pepper, and 
fome falt, pound all thefe together, and put them into the 
‘ragoo: when it has ftewed about half an hour; take the yolks 
of three eggs beat up with two f{poonfuls of cream and two of 
white wine, put it to the ragoo, keep it ftirring one way for 
fear of turning, and ftir in a piece of butter rolled in flours 
when it is very thick and fmooth fill the head, make a force- 
meat with half a pound of veal, half a pound of beef fuet, as 
much crumbs of bread, a few fweet-herbs, a little lemon-peel, 
and fome pepper, falt, and mace, all beat fine together ina 
marble mortar; mix it up with two eggs, make a few balls, 
(about twenty) put them into the ragoo in the head, then faften 
the head with fine wooden fkewers, Jay the forcemeat over the 
head, do it over with the yolks of two eggs, and fend it to the 
oven to bake. It willtake about two hours baking. You muft 
lay pieces of butter all over the head, and then flour it. When 
it is baked enough, lay itin your difh, and have a pint of good 
fried gravy. If there is any gravy in the difh the head was baked 
in, putit to the other gravy, and boilit up; pour it into your 
difh, and garnifh with lemon. You may throw fome mufhtooms 
over the head. | 

To make Forcemeat. 
TAKE apiece of aleg of veal, the lean part, and fome 

lean bacon; mince them very fine, and add a double quantity 

of fuct; put it all in.a marble mortar, beat it well, fprinkle 
a a? with 

kle it. 
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with alittle water in the beatings feafon it with pepper, falt, 
and a little cloves and mace, to your tafte; fhred fpinach very 
fine if you would have it look .green, or elfe without; make jt 
up as you ufe it, with an egg or two, and roll it in long or 
round balls. . 

Hogs Ears forced. 

TAKE four hogs ears, and half boil them, or take them 
foufed; make a forcemeat thus: take half a pound of beef fuet, 
as much crumbs of bread, an anchovy, fome fage, boil and chop 
very fine a little parfley; mix all together with the yolk of an 
egg, alittle pepper, flit your ears very carefully to make a place 
for your ftuffing, fill them, flour them, and fry them in frefh 

~ butter till they are of a fine brown; then pour out all the fat 
clean, and put to them half a pint of gravy, a glafs of white 
wine, three tea-{poonfuls of muftard, a piece of butter as big as 
a nutmeg rolled in flour, a little pepper, a fmall onion whole; 
cover them clofe, and let them ftew foftly for half an hour, 

‘fhaking your pan now and then. When they are enough, lay 
them in your difh, and pour your fauce over them; but firft 
take out the onion. ‘This makes a very pretty difh; but if you 
would make a fine large dith, take the feet, and cut all the 
meat in fmall thin pieces, and ftew with the ears. Seafon with 
falt to your palate. | 

- Fo force Cocks-Combs. 

PARBOTIL your cocks-combs, then open them with a 
point of a knife at the great end: take the white of a fowl, as 
‘much bacon and beef marrow, cut thefe {mall, and beat them. 
fine ina marble mortar; feafon them with falt, pepper, and 
grated nutmeg, and mix it with an egg; fill the cocks-combs, 
and ftew them in a little strong gravy foftly for half an hour, 
then flice in fome frefh mufhrooms and a few pickled ones; then 
beat up the yolk of an egg ina little gravy, flirring it. Seafon 
with falt. When they are enough, difh them up in little difhes 
or plates. 

How to force a Fowl. 

TAKE a good fowl, kill, pull and draw it; flit the fkin 
down the back, take off the fiefh from the bones, ‘mince it very 

fmall, and mix it with one pound of beef fuet fhred; and a pint 
of Jarge oyfters chapped, two anchovies, an efchalot, a little 
grated bread, fome fweet-herbs; fhred all thefe very well, mix 
them, and make it up with the yolks of eggs ; put all thefe in- 

gredients on the bones again, and draw the {kin over: ae e : 3 | ew 
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few up the back, and put-the fowl in a bladder; boil it an hour 
and a quarter; then ftew fome more oyfters in gravy, bruife in 
a little of your forcemeat, and beat it up-with frefh butter ; 
put the fowl in the middle ; pour on the fauce and garnifh with . 
fliced lemon, 

To make a Pulpatoon of Pigeons. oe 

TAKE mufhrooms, palates, oyfters, fweet-breads, and 
fry them in butter ; then put all thefe into a ftrong gravy; give 
them a heat over the fire, and thicken up with an egg and a bit 

’ of butter; then half roaft fix or eight pigeons, and Jay them in 
a cruft of forcemeat, as follows: fcrape a pound of veal, and 
two pounds of marrow, and beat it together in a ftone mortar, 
after it is fhred very fine; then feqfon it with fale, pepper, fpice, 
and put in hard eggs, anchovies, and oyfters ; beat all together, 
and make the lid and fides of your pye of it; firft, lay a thin 
cruft'in your pattipan, then put in your forcemeat, then lay 
an exceeding thin cruft over them, then put in your pigeons and 
other ingredients, with a little butter on the top; bake it two 
hours, 

To make a Bifk of Pigeons. 

TAKE twelve pigeons, fill the bellies with forcemeat, 
and half roaft them, or half boil them in ftrone broth; then 

~ have flices of French bread, toafted hard and ftewed in ftrong 
broth ; and have in readinefs fome lamb-ftones, fweet-breads, 
and palates, they being firft boiled tender; then ftew them 
with your pigeons in your ftrong broth; add balls of force- 
meat firft ftewed or fried ; lay your pigeons in a difh; lay on 
them thin flices of broiled bacon, and your other ingredients, 
and pour in your ftrong broth, and garnifh with lemon. You 
may leave out the fweet-breads, palates, and lamb-ftones, and 
put in fcalded herbs ; as for foups, and turneps half boiled, cut 
like dice, and fried brown, and fo ferve it like a foup, and but 
fix pigeons. 

To do Pigeons in Jelly. 
TAKE a knuckle of veal, and a good piece of ifing-glafs, 

and make a ftrong jelly; feafon it with mace, white pepper, 
falt, bay-leaves, and lemon-peel; then trufs your pigeons as 
for boiling, and boil them in the jelly ; when they are cold, put 
them in the difh you ferve them in; then add the juice of a 
Jemon to your jelly, clarify it with the whites of eggs, run it 

_ through a jelly -bag into a pan, and keep it till it is cold: with 
a fpoon lay it in heaps, on and between your pigeons, Garnifh 
with fliced lemon and bay-leaves, Ri rate 7 
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To make a Poloe. 

TAKE a pint of rice, boil it in as much water as wil? 
cover it; when your rice is half boiled put in your fowl, with 
a fmall onion, a blade or two of mace, fome whole pepper, and 
fome falt; when it is enough, put the fowl in the dith, and 
pour the rice over it. 

To make Pockets. 

CUT three flices out of a leg of veal, the length of a 
finger, the breadth of three fingers, the thicknefs of a thumb, 
with a fharp pen-knife ; give it a flit through the middle, leav- 
ing the bottom and each fide whole, the thicknefs of a ftraw, 
then lard the top with fmall fine lards of bacon; then make a 
forcemeat of marrow, fweet-breads, and lamb-ftones juft boil- 
ed; make it up after it is feafoned and beaten together with the 
yolks of two eggs, and put it into your pockets, as if you were 
filling a pincufhion ; then few up the top with fine thread, flour 
them, put melted butter on them, and bake them; roaft three 
fweet-breads to put between, and ferve them with gravy-fauce. 

To make artificial Venifon. 

BONE arump of beef, or a large fhoulder of muttons 
then beat it with a rolling-pin; feafon it with pepper and nut- 
meg, lay it twenty-four hours in fheep’s-blood, then dry it with 
a cloth, and feafon it again with pepper, falt, and fpice. Put 
your meat in the form of a pafte, and bake it as a venifon-pafty, 
and make a gravy with the bones, to put in when it is drawa 
out of the oven. 

To keep Smelts in Jelly. 
TAKE {melts alive, if you can get thems chufe out the 

firmeft without fpawn, fet them a boiling in a gallon of water, 
a pint of wine vinegar, two handfuls of falt, and.a bunch of 
fweet-herbs, and lemon-peel; let them boil three or four 
‘walms, and take them up before they break. “The jelly make 
thus: take a quart of the liquor, a quart of vinegar, a quart 
of white wine, one ounce of ifing-glafs, fome cloves, mace, 
fliced ginger, whole pepper, and falt; boil thefe over a gentle 
fire ti!l a third part be confumed, and the ifing-glafs be melted; . 
then fet it by till almoft cold: Jay your fmelts in a china-plate 
one by one, then pour it on your fmelts; fet it in acool place; 
it will jelly by next day. 

” “Chickens 
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Chickens forced with Oyfters. 
LARD and trufs them; makea forcing with oyfters, fweet- 

breads, parfley, truffles, mufhrooms, ard onions; chop thefe 
together, and feafon it; mix it with a piece of butter and the 
yolk of an egg; then tie them at both ends and roaft them; 
pee make for them a ragoo, and garnifh them with fliced 
emon. | ay 

To make Salamongundy. 

_ TAKE two or three Roman or cabbage lettuces, and when 
you have wafhed them clean, {wing them pretty dry in a cloth; 
then beginning at the open end, cut them crofs-ways, as fine as 
a good big thread, and lay the lettuces fo cut, abeut an inch 
thick, all over the bottom of adifh. When you have thus 
garnifhed your difh, take two cold roafted pullets or chickens, 
and cut the flefh off the breafts and wings into flices, about three 
inches long, a quarter of an inch broad, and as thin as a fhil- 
ling : lay them upon the lettuce round the end to the middle of 
the difh, and the other towards the brim; then having boned 
and cut fix anchovies, each into eight pieces, lay them all be- 
tween each flice of the fowls, then cut the lean meat off the 

_ legs into dice, and cut a lemon into fmall dice; then mince the 
yolks of four eggs, three or four anchovies, and a little parfley, 
and make.a round heap of thefe in your difh, piling it up in the 
form of a fugar-loaf, and garnifh it. with onions, as big as the 
yolks of eggs, boiled in a good deal of water very tender and — 
white. . Put the largeft of the onionsin the middle on the top 
of the falamongundy, and lay the reft all round the brim of the 
difh, as thick-as you can lay them; then beat fome fallad oil up 
with vinegar, falt, and pepper, and pour over it all. Garnifh 
with grapes juft fcalded, or French beans blanched, or naftur- 
tium-flowers, and ferve it up for a firft courfe. 

Another Way. 

MINCE two chickens, either boiled or roafted, ‘very fine, 
or veal, if you pleafe; alfo mince the yolks of hard eggs very 
fmall, and mince the whites very fmall by themfelves; fhred the 
pulp of two or three lemons very fmall, then lay in your difha 
layer of mincemeat, and a layer of yolks-of eggs, a layer of 
whites, a layer of anchovies, alayer of your fhred lemon-pulp, 
a layer of pickles, a layer of forrel, a layer of fpinach and efcha- 
lots fhred fmall. When you have filled a difh with the ingre- | 

_dients, fet an orange or Jemon on the top; then garnifh with 
_horfe-radifh fcraped, barberries, and fliced lemon. Beat up 
fome oil, with the juice of lemon, falt, and muftard, thick 

and 



76 The CompLeTE Housewire. 
and ferve it up for a fecond courfe, fide-difh, or middle-dith, | 
for fupper. : 

To make a grand Dith of Eggs. 

YOU muft break as many eggs as the yolks will fill a pint 
bafon, the whites by themfelves, tie the yolks by themfelves in 
a bladder round: boil them hard, then have a wooden bowl 
that will hold a quart, made like two butter-difhes, but in the 
fhape of an egg, with ahole through one at the top. You are 
to obferve, when you boil the yolks, to runa packthread through, 
and leave a quarter of a yard hanging out. When the yolk is 
boiled hard, put it into the bowl-difh; but be careful to hangit - 
fo as to be inthe middle. The ftring being drawn through the 
hole, then clap the two bowls together and tie them tight, and 
with a funnel pour in the whites through the hole; then ftop 
the hole clofe, and boil it hard. It will take an hour. When 
it is boiled enough, carefully open it, and cut the ftring clofe. 
In the mean time take twenty eggs, beat them well, the yolks by 
themfelves, and the whites by themfelves; divide the whites into 
two, and boil them in bladders the fhape of an egg. When 
they are boiled hard, cut one in two long-ways and one crofs- 
ways, and with a fine fharp knife cut out fome of the white in 
the middle ; lay the great egg in the middle, the two long halves 
on each fide, with the hollow part uppermoft, and the two round 
flat between. ‘Take an ounce of truffles and morels, cut them 
very fmall, boil them in half a pint of water till they are tender, 
then take a pint of frefh mufhrooms clean picked, wafhed, and 
chopped fmal!, and put into the truffles and morels. Let them 
boil, add a little falt, a little beaten nutmeg, a little beaten mace, - 
and add a gill of pickled mufhrooms chopped fine. Boil fixteen” 
of the yolks hard in a bladder, then chop them and mix them 
with the other ingredients ; thicken it with a lump of butter 

_ rolled in flour, fhaking your faucepan round till hot and thick, 
then fill the round with this, turn them down again, and fill the 
twolong ones; what remains, fave to put into the faucepan. 
Take a pint of cream, a quarter of a pound of butter, the other 

. four yolks beat fine, a gill of white wine, a gill of pickled 
mufhrooms, a little beaten mace, and a little nutmeg; put all_ 
into the faucepan to the other ingredients, and ftir all well to- 
gether one way till it is thick and fine; pour it over all, and 
garnifh with notched lemon. 

This is a grand difh at a fecond courfe. Or you may mix it 
up with red wine and butter, and it will do for a firft courfe, 

CHAP. 
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CH ALP. “Xx. 

Of FRICASEYS. 

A Fricafey of Lamb. 

CUT an hind quarter of lamb- into flices, feafon it with 
favoury fpice, fweet-herbs, and an efchalot; then fry them, _ 

and tofs them up in ftrong broth, white wine, oy{ters, balls and 
palates, a little brown butter to thicken it, or a bit of butter 
rolled up in flour. 

To make a pale Fricafey. 

TAKE lamb, chicken, or rabbets, cut. in. pieces, wafh 
it well from the blood, then, put, it. in a broad pan or ftew- 
pan; putin as much fair water as will cover it; .add falt, a 
bunch of fweet-herbs, fome pepper, an onion, two anchovies, 
and flew it till it is enough; then mix in a porringer fix yolks 
of eggs, a glafs of white wine, a nutmeg grated, a little chop- 
ped parfley, a piece of frefh butter, and. three or four fpoonfuls 
of cream ; beat all thefe together, and put it in a ftew-pan, 
fhaking it together till it is thick, Difh it on fippets, and 
garnifh with fliced lemon. 

A Fricafey of Veal. 

CUT a fillet of veal in thin flices, a little broader than a 
_ crown-piece, beat them with a rolling-pin to make them ten- 
der; then fteep them in milk three hours, take a blade or two 
of mace, a few corns of pepper, a {mall fprig of thyme, a little 
piece of lemon-peel, a bone of mutton, and the veal bones ; 

- ftew them gently all together for fauce; if you have no mut- 
ton, a little piece of beef; if no beef, a fpoonful of gravy at 
 Jeaft; then drain the milk from the veal, and put frefh milk 

into a ftew-pan, and ftew the veal in it without falt, for that 
curdles the milk ; ftew it till it is enough, or you may half flew 
it, and fry it as pale as poffible; then drain it, and ftrain the 
fauce, which beat up with fome falt; four, and butter, a pretty 
deal of cream, and fome white wine: juft at the laft you may 
fhred a little parfley, and fcalding it, flrew it upon the veal, and 
fqueeze a little lemon, which will thicken the fauce. You may 
make the fame fauce for this as you do for the boiled turkey, if 

you like it better. , 

A 
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A Fricafey of pulled Chickens, 

BOIL fix chickens near enough ; flea them, and pull the 
white flefh all off from the bones; put it in a ftew-pan with 
half a pint of cream, made fcalding hot, the gravy that runs 
from the chickens, a few {poonfuls of “that liquor they were 
boiled in; to this add fome raw parfley fhred fine, give them a 
tofs or two over the fire, and duft a little flour upon fome but+ 
ter, and fhake up with them. Chicks done: this way muft be 
killed the night before, and a little more than half boiled, and 
pulled in pieces as broad as your finger, and half as long; you 
may adda fpoonful of white wine. , 

-A Fricafey of Chickens. 

AFTER. you have drawn and wafhed your chickens, half 
boil them; then take them up, cut them in pieces, put them 
into a frying-pan, and fry them in butter; then take them out 
of the pan, clean it, and putin fome ftrong broth, fome white 
wine, fome grated nutmeg, a little pepper, falt, a bunch of 
fweet-herbs, and an efchalot or two; let thefe, with two or 
three anchovies, ftew on a flow fire and boil up; then beat it 
up with butter and eggs till it is thick; put your chickens in, 
and tofs them well together; lay fippets in the difh, and ferve 
it up with fliced lemon and fried pariley. ‘ 

A brown Fricafey of Chickens or Rabbets, 

CUT them in pieces, and fry them in butter; then having 
ready hot a pint of gravy, alittle claret, white wine, ftrong 
broth, two anchovies, two fhivered palates, a faggot of {weer- 
herbs, favoury ballsand fpice, thicken it with brown butter, and 
fqueeze on it alemon. 

A. white Fricafey of the fame. 

CUT them in pieces, wafh them from the blood, and fry 
' them on a flow fire; then:put them in a toffing-pan, with a 

little ftrong broth ; fedfon them, and tofs them up with mufh- 
rooms, and oyfters ; when almoft enough, put to them a pint 
of cream, thicken it with a bit of butter rolled up in flour. 

A Fricafey of Rabbets. 

CUT and wafh your rabbets very well; put them in a fry- 
ing-pan, with a pound of butter, an onion ftuck with cloves, 
a bunch of fweet-herbs, and fome falt; let it ftew till it is 
enough; then beat up the yolks of fix eggs, with a glafs of 

white 
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white wine, a little parfley fhred, a nutmeg grated, and mix it 
by degrees with the liquor in your pan; fhake it till it is thick, 
and ferveit upon fippetss Garnifh the difh with fliced lemon. 

To fricafey Rabbets brown. 

_ CUT up your rabbets as for eating, fry them in butter a 
light brown, put them into a tofling-pan, with a pint of water, 
a tea-fpoonful of lemon-pickle, a large {poonful of mufhroom 
eatchup, one anchovy, a flice of lemon, Cayan pepper, and ° 
falt to your tafte; ftew them over a flow fire till they are 
enough, thicken your gravy, and ftrain it, difh up your rabbets, 
and pour the gravy over. 

To fricafey Rabbets white. 

-. CUT your rabbets as before, and put them into a toffing= 
pan, with a pint of veal gravy, a tea-fpoonful of lemon- pickle, 
one anchovy, a flice of lemon, a little beaten mace, Cayan pep- 
per, and falt; ftew them over a flow fire: when they are 
enough, thicken your gravy. with flour and butter, and ftrain 
it; then add the yolks of two eggs mixed with a large tea- 
cupful of thick cream, and a little nutmeg grated in it. Do not 
let it boil, and ferve it up. 

To make a white Fricafey. 

YOU muft take two or three rabbets or chickens, fkin 
them, and lay them in warm water, and dry them with a clean 

 eloth. Put them into a ftew- pan with a blade or two of mace, 
a little black and.white pepper, an onion, a little bundle of 

* fweet-herbs, and do but juft cover them with water: ftew them 
till they are tender, then with a fork take them out, ftrain 
the liquor, and put them into the pan again with half a pint of 
the liquor and half a pint of cream, the yolks of two eggs beat 
well, half a nutmeg grated, a glafs of white wine, a little piece 
of butter rolled in flour, and a gill of mufhrooms; keep ftirring 
all together, all the while one way, till it is fmooth and of a 

fine thicknefs, and then difh it up. Add what you pleafe. 

Another Method. 

TAKE three chickens, fkin them, cut them into fmall 
pieces; that is, every joint afunder; lay them in warm water, 
for a quarter of an hour, take them out and dry them with a 

_ cloth, then put them into. a ftew-pan with milk and water, and. 
boil them tender: take a pint of good cream, a quarter of a 
_ pound of butter, and ftir it till itis thick, then let it ftand till - 

it is cool, and put to it alittle beaten mace, half a nutmeg 
i grated, 

oe 
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grated, a little falt, a gill of white wine, and a few mufhrooms 3 
ftir all together, then take the chickens out of the ftew- -pans 
throw away what they are boiled in, clean the pan and put in 
the chickens and fauce together : keep the pan fhaking round 
till they are quite hot, and difh them up. Garnith with lemon. 

- They will be very good without wine. 

To fricafey a Pig. 

“HALF roaft your pig, then take it up, and take off the coat, 
pull the meat in flakes from the bones, and put it in a ftew- 
pan, with fome ftrong both, fome white wine, a little vinegar, 
an onion ftuck with cloves, ‘Dole mace, a bunch of {weet-herbs, 
and fome falt, and lemon-peel; when it is almoft done, take 
out the onions, herbs, and lemon peel, and put in fome mufh- 
rooms, and thicken it with cream and eggs. ‘Thehead muft be 
roafted whole, and fet in the middle, and the Pioaiey, round it, 
Garnifh with lemon. 

To fricafey Neats-tongues. 

TAKE neats-tongues, boil them tender, peel sey them 
into thin flices, and fry them in frefh butter; then pour out the 
butter, put in as much gravy as you fhall want for fauce, a bun- 
dle of fweet-herbs, an onion, fome pepper and falt, and a blade 
or twoof mace; fimmer all together half an hour, then take out 
your tongue, ftrain the gravy, put it with the tongue in the 
ftew-pan again, beat up the yolks of two eggs with‘a glafs of 
white wine, a little grated nutmeg, a piece of butter as big as a 
walnut rolled in flour, fhake all together for four or five minutes, 
difh it up, and fend it to table. Mag 

A Fricafey of Tripe. 
TAKE Jean tripes, cut and fcrape them from all the loofe 

{tuff ; cut them in pieces two inches fquare, and then cut them 
acrofs from corner to cornet, or in what fhape you pleafe; put 
them into a ftew- -pan, with half as much white wine as will 
cover them, fliced ginger, whole pepper, a blade of mace, a 
little {prig of rofemary, a bay-leaf, an onion, or a {mall clove 
of garlic; when it begins to ftew, a quarter of an hour will do 
it ; then take out the herbs and onion, and put in a little fhred 
parfley, the juice of alemon, and a little piece of anchovy fhred 
{mall, a few fpoonfuls of cream, the yolk of an egg, or a piece 
of butter : falt it to your tafte: when it is in the difh, you may 
lay ona little boiled {pinach and fliced lemon. 

A Fri- 
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A-Fricafey of double Tripey 
_. CUT your tripe in flices two inches long, and put if ihto 
a ftew-pan; put to it a quarter of a pound of capers,’as much 
famphire fhred, -half.a pint of {trong both, as much white wines 
a-bunch of-fweet-herbs; 2 lemon fhred: fmall ;-ftew. all thefe 
together till it is tender; then take it off the fire, and. thicken 
up the liquor with the yolks of three.or four eggs, a little parfley 
boiled green and chopped, fome grated nutmeg and falt, fhake 
it well together, ferve it on fippets, garnifh with lemon, You 
may add white walnut pickle; or mufhrooms, in the room of 
capers, juft to add tartnefs to your fauce. : 

A Fricafey of Ox-palates, 

MAKE the gravy thus: Take two pounds of beef, ‘cut i€ 
in little bits, and put it in a faucepan, with a quart of water, 
fome falt, fome whole pepper, an onion, an efchalot or two; 
two or three anchovies, a bit of horfe-radifh; let all thefe 
ftew till it is rong’ gtavy; then ftrain it out, and fet it by; 
then have ten or twelve ox-palates, boil them till they are ten- 

der; peel them;..and cut.them in fquare pieces,; then flay and 
draw two or three chickens, cut them between every joint, fea- 
fon them with a little nutmeg, falt, and fhred thyme,. put. them 
in a pan, and fry them with butter; when they are half fried, 
put in half your gravy, and all your palates, and let them ftew 
together ; put the reft of your gravy into a faucepan, and when 

it boils, thicken it up with the yolks of three or four eggs, 
beaten with a glafs of white wine, a piece of butter, and three 
or four fpoonfuls of thick cream; then pour all into your:pany 
fhake it. well together, and difh it up; garnifh with pickled 
grapes, : , | | 

Another. 

AFTER boiling your palates very tender, (which you muft 
do by fetting them on in cold water, and letting them do foftly) 

then blanch them and. fcrape.them clean; take mace, nutmeg, 

Cloves, and pepper beat fine, rub them.all over with thofe, and, 
with crumbs of bread; have ready fome butter in, a ftew- pan,’ 
and when it is,hot, -put in the palates ;, fry them brown on both 
fides, then pour out. the fat,: and put to them fome mutton or 

beef, gravy, enough for fauce, an anchovy,-a little nutmeg,.a 
little piece of butter rolled in flour, and the juicejof a Jemon.:; 

let it fimmer all together for a quarter of an hour, difh it up,, 
and garnifh, with lemon. 

Jie 
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To make a Fricafey of Eggs. 
- BOIL your eggs hard, and take out a good many of the yolks 
whole, then cut the reft in quarters, yolks and whites together. 
Set on fome gravy, with a little fhred thyme and parfley in it, 

- give it a boil or two; then put in your eggs, with a little grated 
nutmeg ; fhake it up with a bit of butter, till it be as thick as 
another fricafey: then fry artichoke-bottoms in thin flices, and 
ferve it up. Gacnith with eggs fhred fmall, 

Another. 

BOIL fix eggs hard, flice them in round flices, then ftew 
fome morels in white wine, with an efchalot, two- anchovies, | 
a little thyme, a few oyfters or cockles, and falt to your tafte ; 
when they have ftewed well together, put in your eggs and a 
bit of butter; tofs them up together till it is thick, and then 
ferve it up. 

To fricafey Artichoke-bottoms for a Side-difh. 
BOIL your artichokes tender, take off the leaves and choke ; 

when cold fplit every bottom, dredging them with flour; then 
dip them in beaten eggs, with fome falt and grated nutmeg ; 
then roll them up in grated bread; fry them in butter; make 
gravy fauce thickened with butter, and pour under them. 

To make Skuets. 

TAKE fine, long, and flender fkewers ; then cut veal fweet* 
breads into pieces like dice, and fome fine bacon in thin fquare 
bits; feafon them with forcemeat, and then fpit them on the | 
fkewers, a bit of fweet-bread, a bit of bacon, till all is on; roaft 
them, and lay them round a fricafey of fheeps-tongues. 

To fricafey Soals white.. - 
SKIN, wath, and gut your foals very clean, cut off their 

heads, dry them in a cloth, then with your knife very carefull 
cut the flefh fromthe bones and fins on both fides. Cut the fefh 
long- ways, and then acrofs, fo that each foal will be in eight 
pteces: take the heads and bones, then put them into a faucepan 
with a pint of water, a‘bundle of fweet-herbs, an onion, a little 
whole pepper, two or three blades of mace, a little falt, a very 
little piece of lemon-peel, and a little cruft of bread. Cover it 
clofe, let it boil till half is wafted, then ftrain it through a fine 
fieve, put it into a ftew-pan, put in the foals and half a pint of 
white wine, a little parfley chopped fine, a few mufhrooms cut 
fmall, a piece of butter as big as an hen’s egg rolled in flour, 

grate 
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' grate in a little riutmeg, fet all together on the fire; but keep 

fhaking the pan all the while till the fith is ertough, Then diffi 
it up, and garnifh with lemon. Ae 

- vietor TO fricafey Soals brown: 
_. CLEANSE -and eut your foals, boil the water as in the 

- foregoing receipt, flour your fith, and fry them in frefh butter 
of.a fine light brown. ‘Take the fleth of a {mall foal, beat it int 
4 mortar, with a piece of bread as big as an hen’s egg foaked in 
cream, the yolks of two hard eggs, anda little melted butter, a 
little bit of thyme, a little parfley, an anchovy, feafon it with 
nutmeg, mix all together with the yolk of a raw ege and with 
a little flour, roll it-up into little balls and fry them, but not 
too much, Then lay your fith and balls before the fire, pour 
out all the fat of the pan, pour in the liquor which is boiled 
with the {pice and herbs, flir it round in the pan; then put in 
half a pint of red wine, a few trdffles and morels, a few mufh- 
rooms, a fpoonful of catchup, and the juice of half a fmall le- 
mon. Stir it all together and let it boil, then ftir in a piece of 

_ butter rolled in flour; ftir it round, when your faucé is of a fine 
thicknefs, put in your fifh and balls, and when it is hot difh it 

- up, put in the balls, and pour your fauce over it. Garnifh with 
lemon. In the fame manner drefs a fmall turbot, or any flat 
fith. 

A Fricafey of great Plai¢e or Flotindérs. 

RUN your knife all along upon the bone on the back=fidé of 
your plaice, then raife the flefh on both fides from the head to 
the tail, and take out the bore clear; then cut your plaice in ~ 
fix collops, dry it very well from the water, fprinkle it with fale, 
“flour it Well, and fry it in a very hot pan of beef-dripping, fo 
that it may be’crifp ; take it out of the pans and keep it watm 
before the fire; then make clean the pan, and put into it oyfters 
and their liquor, fome white wine, the meat of the fhell of a 

crab or two: mince half the oyfters, fome grated nutmeg, three 
anchovies ; let al] thefe ftew up together; then put in half a 
pound of butters and putin your plaice; tofs them well toge- 
ther, difh them on fippets, and pour the fauce over them; gar- 

_ nigh the difh with yolks of hard eggs minced, and fliced lemon. 
_. After this manner do falmon, or any firm fifh. 

4. Fo fricafey Cod-founds. 
. CLEAN them very well, as above, then cut. them into litle 
pretty pieces, boil them tender in milk ard water, then throw 
them into a colander to drain, pour them into a clean faucepan, 
feafon them with a little beaten mace and grated nutmeg, and a — 
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very little falt; -pour to them juft cream enough for fauce, and @.. 
good piece of butter rolled in four, keep fhaking your faucepan 
round all the time, till it is thick enough; then difh it up, and 
garnifh with lemon. 

To fricafey Scate, or Fhornback, white. 

‘CUT the meat clean from the bone, fins, 8c. and make it 
very clean. Cut it into little pieces, about an inch broad and 
two inches long, Jay it in your ftew-pan. ‘Toa pound of the 
flefh put a quarter of a pint of water, a little beaten mace, and © 
grated nutmeg, a little bundle of fweet-herbs, and a little falt 5 
cover it, and let it boil three minutes. ‘Take out the fweet- 
herbs, put in a quarter of a pint of good cream, a piece of but-- 
ter as big as a walnut rolled in flour, a glafs of white wine, keep 
fhaking the pan all the while one way, till it is thick and {mooth 5 
then difh it up, and garnifh with lemon. 

To fricafey it brown. 
TAKE your dih as above, flour it and fry it of a fine brown, 

in frefh butter; then take it up, lay it before the fire to keep | 
warm, pour the fat out of the pan, fhake in a little four, and . 
with a fpoon ftir in a piece of butter as big as an egg; ftir it 
round till it is well mixed in the pan, then pour in a quarter of 
a pint of water, ftir it round, fhake in a very little beaten pep- 
per, a little beaten mace; put in an onion, and alittle bundle of 
fweet-herbs, an anchovy, fhake it round and let.it boil; then pour 
in a quarter of a pint of red wine, a fpoonful of catchup, a 
little juice of lemon, ftir. it all together, and let it boil. When 
it is enough, take out the fweet-herbs and onion, and put in the, 
fifth to heat. . Then difh it up, and garnifh with lemon. 

To fricafey Fith in general, 
MELT butter, according to the quantity of fifh you haves . 

melt it thick, cut your fifh in pieces in length and breadth’ 
three fingers ; then put them and your butter into a frying or 
ftew-pan: it muft not boil too faft, for fear of breaking the fifh, 
and turning the butter into oil; turn them often till they are 
enough 3 putin a bunch of fweet-herbs at firft, an onion, two 
or three anchovies ‘cut fmall, a little pepper, nutmeg, mace, le- 
mon-peel,- two or three cloves; when all thefe are in, put in 
fome claret, and Jet them ftew all together ; beat’ up fix yolks: : 
of eggs and put them in, with fuch pickles as you pleafe, as 
oyfters, mufhrooms, and capers; fhake them well together that _ 
they do not curdle; if you put the {pice in whole, take it out 
when it is done; the feafoning ought to be ftewed firft in a little 
water, and then the butter melted in that and wine before you. 
put the fifh in. Jacks do beft this way. 
Er Ss ae ae ee | 
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CW AR RT 
Of RAGOOS. 

To make a Ragoo of Lamb. 

MAKE ‘a fore-quarter of lamb, cut the knuckle-bone off, 
; lard it with littke thin bits of bacon, flour it, fry it ofa 

fine brown, and then put it into an earthen pot or ftew-pan; 
put to it a quart of broth or good gravy, a bundle of herbs, a 

little mace, two or three cloves, and a little whole pepper ; 
cover it clofe, and let it ftew pretty faft for half an. hour, ‘pour 

_ the liquor all out, ftrain it, keep the lamb’ hot in the pot till the 
fauce is ready, Take half a pint of oyfters, flour them, fry 
them brown, drain out all the fat clean that you fried them in, 
fkim all the fat of the gravy, then pour it into the oyfters, put 
in an anchovy, and two fpoonfuls of either red or white wine; 

_ boil all together, till there is juft enough for fauce, add fome 
_ frefh mufhrooms (if you can get them) and fome pickled ones, 
with a {poonful, of the pickle, or the juice of half a lemon. 
Lay your lamb in the difh, and pour the fauce over it. Garnifh 

with lemon, ° 

To ragoo a Neck of Veal. 
CU T a neck of veal into fteaks, flatten them with a rolling- 

pin, feafon them with falt, pepper, cloves and mace, Jard them 
with bacon, Jemon-peel and thyme, dip them in the yolks of 
‘eggs, make a fheet of ftrong cap-paper up at the four corners 
in the form of a dripping-pan; pin up the corners, butter the 

_ paper and alfo the gridiron, and fet it over a fire of charcoal 5 
| putin your meat, let it do leifurely; keep it bafting and turning 

to keep in the gravy; and when it is enough have ready half a 
_ pint of ftrong gravy, feafon it high, put in mufhrooms and 

ickles, forcemeat balls dipped in the yolks of eggs, oytters 
ewed and fried, to lay round and at the top of your difh, and 

then ferveitup. If for a brown ragoo, put in red wine. If 
for a white one, put in white wine, with the yolks of eggs beat 
up with two or three fpoonfuls of cream. _ 

~ = 

To ragoo.a Breaft of Veal. 
TAK E your breaft of veal, put, it into,a large flew. pan, But 

in a bundle of fweet-herbs, an onion, fome blacs and wihttc peas 
» per, a blade or two of mace, two or three Cloves, a very lithe 
% Rear! lemon-peel, and juft cover it with water: woen it ts 
~ tender take it up, bone it, put inthe bones, boil it up tit the 
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ravy is very good, then ftrain it off, and if you have a little 

rich beef gravy add a quarter of a pint, put in half an ounce of 
truffles and morels, a fpoonfu] or two of catchup, two or three 
fpoonfuls of white wine, and let them all boil together: in the 
mean time flour the veal, and fry it in butter till itis of a fine 
brown, then drain out all the butter and pour the gravy you 
are boiling to the veal, with a few muthrooms: boil all toge- 
ther till the fauce is rich and thick, and cut the fweet-bread into 
four. A few forcemeat balls is proper init. Lay the veal in the 
difh, and pour the fauce all oyer it. Garnifh withlemon, =~ 

Another. 

YOU may bone it nicely, flour it, and fry it of a fine brown, 
then pour the fat out of the pan, and the ingredients as above, 
with the bones; when enough, take it out, and ftrain the li- 
quor, then put in your meat again, with the ingredients, as 
before direted. , 

To ragoo a piece of Beef. 
TAKE a large piece of the flank, which has fat at the top 

eut {quare, or any piece that is all meat, and has fat at the top, 
but no bones. The rump does well. Cut all nicely off the © 

_ bone (which makes fine foup) then take a large ftew-pan, and 
with a good piece of butter fry it a little brown all over, flouring 
your meat well before you put it into the pan, then pour in as © 
much gravy as will cover it, made thus: Take about a pound of 
coarfe beef, a little piece of veal cut fmall, a bundle of {weet- 
herbs, an onion, fome whole black pepper and white pepper, 
two or three large blades of mace, four or five cloves, a piece of — 

_ garrot, a little piece of bacon fteeped in vinegar a little while, a 
_¢ruft of bread toafted brown ; put to this a quart of water, and 
let it bail till half is wafted. While this is making, pour a 
quart of bailing water into the ftew-pan, cover it clofe, and let 
it be flewing foftly; when the gravy is done ftrain it, pour it : 
into the pan where the beef is, take an ounce of truffles and 
morels cut fmall ; fome frefh or dried mufhrooms cut fmall, two 
fpoonfuls of catchup, and cover it clofe. Let all this ftew till 
the fauce is rich and thick: then have ready fome artichoke-bot- 
toms cut into four, anda few pickled mufhrooms, give them a 
boil gr two, and when your meat is tender and your fauce quite . 

ou yich, lay the meat into a difh and pour the fauce ever it. 
may add a fweet-bread cut in fix pieces, a palate ftewed tender 
cut jnto little pieces, fome cocks-combs, and a few forcemeat 
balls, Thefe are a great addition, but it will be good without. 

ar 
Note, 
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Note, For variety, when the beef is ready and the gravy put 

 toit, add a large bunch of celery cut fmall and wafhed clean, 
two fpoonfuls of catchup, and a glafs of red-wine,. Omit all) 
‘the other ingredients. When the meat and celery are tender, 
and the fauce rich and good, ferve it up. It is alfo very good. 

| this way: take fix large cucumbers, fcoop out the feeds, pare 
them, cut them ‘into flices, and do them juft as you do the 
celery. 

A Ragoo for made Difhes. 

TAKE claret, gravy, fweet-herbs, and favoury fpice, tofe 
- up in it lamb-ftones, cocks-combs, boiled, blanched, and 

fliced, with fliced fweet-meats, oyfters, mufhrooms, truffles, 
and morels ; thicken thefe with brown butter, and ufe it when 
called for. , 

A Ragoo of. Sweet-breads. 

TAKE your fweet-breads and fkin them; put fome butter 
in the frying-pan, brown it with flour, and put the fweet. breads 
in; ftir them a little, and turn them; then put in fome ftrong 
broth and mufhrooms, fome. pepper, falt, cloves and mace; let - 

' them ftew half an hour; then put in fome forcemeat balls, 
fome artichoke-bottoms cut {mall and thin; make it thick, and 
ferye it up with fliced lemon. 

Another. 

RUB them over with the yolk of an egg, ftrew over them 
bread crumbs and parfley, thyme and fweet marjoram fhred 
fmall, and pepper and falt; make a roll of fercemeat like a 
fweet-bread, and put it in a veal caul, and roaft them ina 
Dutch oven; take fome brown gravy, and put to it a little’ 
lemon: pickle, mufhroom catchup, and the end of a lemon; 
boil the gravy, and when the {weet-breads are enough, lay them | 
in a difh, with the forcemeat in the middle; take the end. of 
the lemon out, and pour the gravy in the difh, and fetve 

~ them up. 

' A Ragoo of Livers. 

TAKE as many livers as you would have for you difh: a 
- turkey’s liver and fix fowls livers will make a pretty difh. Pick 

the galls from them, and throw them into cold water; take the 
fix livers; put them in a faucepan with a quarter of a pint of 
gravy, a fpoonful of mufhrooms, either pickled or frefh, a {poon- 

» ful of catchup, a little bit of butter as big as a nutmeg rolled in » 
flour ; feafon them with pepper and falt ta your palate. Let ; 

? i * 4 es them 
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them few foftly ten minutes: in the mean while broil the ture 
key's'liver nicely, layit in the middle, and the stewed ’livers © 
shunds Fous the fauce all se le and garnifh with: a ta 

To make a Ragoo of Pig’s Ears. 

TL AK Eya quantity of pis’s ears, and boil them i in one half 
wine and the other water ; cut themin fmall pieces, then brown 
a little butter, and put them in, and a pretty deal of gravy, 
two anchovies, an.efehalot. or two, :a little ‘muftard, and fome 
flices of lemon, fome falt and nutmeg ; ftew all there together, 
and hale it) up — Garnifh the i with: barbérries. — 

‘To ragoo Hogs Feet and Ears. 
“TAKE your feet and ears out of the pickle they are fields 

in, or boil them till they are tender, then cut them into little: 
Jong thin bits about twounches long, and about a quarter of an 
inch thick : put them into your ftew-pan with’ half a pint of 
good gravy,) aglafs. of: white wine, a good deal of muftard, a 
good .piece of butter rolled: in flour; and alittle pepper and 
falt; ftir, all, together till itis of a fine thicknefs, and then difh : 
it; up.. rs 

‘Note, hes make.a very fats difh fried with butter and 
mutftard, and a» litte good gravy, if youwlikeit. Then only | 
cut the feet and ears intwo. You may: add half an onion, cut 
fmall, is. 

A Ragoo, ee Bees 
BO hg twelve eges hard; take off the fhells, and with a little 

knife very, carefully cut the white acrofslong-ways, fo that the 
white may be in two halvesj:and.the yolks;whole. Be careful ° 
neither to break;the whites noryolks, take a quarter of-a pint of | 
pickled mufhrooms chopped very fine, half an sounce of truffles. 
and morels, boiled in:three:or four {poonfuls of -water; fave the « 
water, and chop; ‘the:truffies and morels very fmall, boil a little 
parfley, chop it-fine, mix them together, with the. truffie- water 

ae ee 

you faved, grate a little nutmeg in, a little beaten mace, put it: | 
into a faucepan with three {poonfuls of water, a gill of red wine, 
one fpoonful of catchup, .a piece.of butter as big as a large wal- 
nut, rolled in flour, ftir all together, and let it boil. In the mean 
time get ready your ‘eggs; day the yolksand whites‘in order in 
your difh, theyhollow parts of the whites’ uppermott, that they * 
ray be! filled: ; take fome crumbs of bread, and fry them brown’. — 

and crifp, 28, you doifor larks, with which filhup the whites of ° 
the eggs as high as they williie, then pour in’your fauceall over” 
and, garnifh ,with fried crumbs of boreal This isa HRY i pee ; 
ian oi if, tbe well doney 

To a 
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To ragoo Endive. 
- TAKE fome fine white endive, three heads, Jay them in falt 
and water two or three hours, take a hundred of afparagus, ‘cut 

‘off the green heads, chop the reft as far as is tender fmall, lay 
it in falt and water, take a. bunch of celery, wafh it and fcrape 
it clean, cut it in pieces about three inches long, put it into a | 
faucepan, with a pint of water, three or four blades of .mace, 
fome whole pepper tied in a rag, let it ftew till it is quite ten- 
der; then put in the afparagus, fhake the faucepan, let it fim- 
mer till the grafs is enough. Take the endiye out of the water, 
drain it, ‘leave one Jarge head whole, the other leaf by leaf, put 
i¢ into a ftew-pan, put to it a pint of white wine; cover the — 
pan Clofe, ‘let it boil till the endive is juft enough, then put ina 
quarter of a pound ofcbutter rolled in four, cover it clofe, fhak- 
ing the pan when the endive is enough. ‘Take it up, lay the 
whole head in the middle, and with a {poon take out the celery 
and grafs and lay round, the other part of the endive over that: 
then pour the liquor out of the faucepan into the ftew-pan, ftir 
it together, feafon it with falt, and have ready the yolks of two- 

_ eggs, beat up with a quarter of a pint of cream, and half a nut- 
meg grated in. Mix this with the fauce, keep it ftirring all one 
way till it is thick: then pour it over your ragoo, and fend it 
to table hot,. me AP Oh ea 

Heyes To ragoo Celery. Hit 
W ASH and make a bunch of celery. very clean; cut it: in! 

pieces, about two inches Jong, put it into a ftew-pan with juft 
as much, water as. will cover.it, tie three or four blades of mace, 
two or three cloves, about twenty corns of whole pepper in_a 
niuflin rag loofe, put it into the ftew-pan, a little onion, alittle 
bundle of fweet-herbs ; cover it clofe, and let it ftew foftly till ’ 
tender; ‘then take out the fpice, onion and fweet-herbs, put in © 
half an ounce of truffles and morels, two fpoonfuls of catchup, 

_ agill of red wine, a piece of butter as big as an egg rolled in flour, - 
fix farthing French rolls, feafon with falt to your palate, ftir it all 
together, cover it clofe, and let it ftew till the fauce is thick and 
good. “Take care that the roll do not break, fhake your pan \ 
often; when it is enough, difh it up, and garnifh with lemon? 
The 'yolks of fix hard eggs, or more, put in with the rolls, will 
make it a fine difh.. This for a firft courfe. . Aa. 

If you would Kave it white, put in white wine inftead of red,‘ 
and fome cream for a fecond courfe. 

ti Sheree Lod o.ragoo-Prench Begns ee. Ao A Te 

“FAK E’a few beans, boil them tender; then’take your ftew- ? 

; Pan; put’ in @ piece’of butter, “when itis melted Make in x }. 

a - 4 Our, 

Me 
pr 

ea ms 

a 



90 The COMPLETE HovuseEwIFE. 

flour, and peel a large onion, flice it and fry it brown in that 
butter; then put in the beans, fhake.in a little pepper and a 
little falt; grate a little nutmeg in, have ready the yolk of an — 
egg and fome cream ; ftir them all together for a minute or two, 
and difh chem up. 

To ragoo Mufhrooms. 

PEEL and ferape the flaps, put a quart into a faucepan, a 
~ very little falt, fet them ona quick fire, let them boil up, then 

take them off, put to them a  giil of red wine, a quarter of a 
pound of butter rolled in a little flour, a little nutmeg, a little 
beaten mace, fet it on the fire, ftir it now and then; when it is 
thick and fine, have ready the yolks of fix eggs hot and boiled 
in a bladder hard, Jay it in the middle of your difh, and pour 
the ragoo over it. Garnifh with boiled mufhrooms. 

To ragoo Caulifiowers. 

LAY a large cauliflower in water, then pick it to pieces, as 
-. if for pickling: take a quarter of a pound of butter, with a fpoon- 

ful of water, and melt it in a ftew-pan, then throw in you cau- 
liflowers, and fhake them about often till they are quite tender ; 
then fhake in a little flour, and tofs the pan about,. Seafon them 
with a little pepper and falt, pour in half a pint of good gravy, 
let them ftew till the fauce is thick, and pour it all into a little 
difh. Save a few little bits of cauliflower, when ftewed in the 
butter, to garnifh with. 

> 

To make a Ragoo of Onions. 

TAKE apint of {mall young onions, peel them, and take 
four large ones, peel them and cut them Very fmall;. put a 
quarter of a pound of good butter into a ftew-pan, when it is 
melted and done making a noife, throw in your onions, and fry 
them till they begin to look a little brown : then fhake in alittle 
flour, and fhake them round till they are thick; throw in a 
little falt, a little beaten pepper, a quarter of a pint of good 
gravy, and a tea-fpoonful of muftard. Stir all together, and 
when it is well tafted and of a good thicknefs pour it into your 
difh, and garnifh it with fried crumbs of bread and rafpings. 
They make a pretty little difh, and are very good. You may 
ftew rafpings in the room of flour, if you pleafe. 

A Ragoo of Afparagus. 
SCRAPE a hundred of grafs very clean, and throw it into 

cold water. When you have feraped all, cut as far as is goodand 
green, about an inch long, and take two heads of endive clean 

Ve 6 wathed 
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wafhed and picked, cut it very fmall, a young lettuce clean 

- wafhed and cut fmall, a large onion peeled and cut fmall ; put 
a quarter of a pound of butter into a ftew-pan, when itis melt- — 

ed throw in the above things: tofs them about, and fry them 
ten minutes; then feafon them with a little pepper and fale, 
fhake in a little flour, tofs them about, then pour‘in half:a 
pint of gravy. Let them ftew till the fauce is very thick and 
good ; then pour all into your difh, Save a few of the little 
tops of the grafs to garnifh the difh. 

' 

To ragoo Oyfters. 

TAKE aquart of the largeft oyfters youcan get, open them, 
fave the liquor, and ftrain it through a fine fieve ; wath your | 
oyfters in warm water ; make a batter thus: Take two yolks of 
eggs, beat them well, grate in half a nutmeg, cut a little le- 
men-peel fmall, a good deal of parfley, a fpoonful of the juice 
of fpinach, two fpoonfuls of cream or milk, beat it up with 
flour to a thick batter, have ready fome butter in a ftew-pan, 
dip your oyfters one by one into the batter, and have ready 
crumbs of bread, then roll them in it, and fry them quick and 
brown; fome with the crumbs of bread, and fome without. Take 
them out of the pan, and fet them before the fire, then have 
ready a quart of chefnuts fhelled and fkinned, fry them in the 
butter ; when they are enough take them up, pour the fat out of 
the pan, fhake a little flour all over the pan, and rub a piece of 
butter as big as a hen’s egg all over the pan with your fpoon, 
till it is melted and thick; then put in the oyfter-liquor, three 
or four blades of mace, ftir it round, put in a few piftacho nuts 
fheiled, let them boil, then put in the chefnuts, and half a pine 
of white wine, have ready the yolks of two eggs beat up with 
four fpoonfuls of cream; ftir all well together, when it is thick — 
and fine, lay the oyfters in the difh, and pour the ragoo over 
them. Garnifh with chefnuts and lemon. 

You may ragoo mufcles the fame way. ‘You may leave out the 
piftacho nuts, if you don’t like them; but they give the fauce 
a fine flavour, | 

Another. 

PUT into your ftew-pan a quarter of a pound of butter, 
and let it: boil; then take a quart of oyfters, ftrain them from 
their liquor, and put them to the butter; let them ftew with a 
bit of efchalot fhred very fine, fome grated nutmeg, and a little 
falt ; then beat the yolks of three or four eggs with the oyfter- 
liquor, and half a pound of butter ; fhake all very well toge- 
ther till it is thick, and ferve it up with fippets, and garnifh it, 
with fliced lemon, 

‘CHAP, 
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CHAP... XI. 
Of HASHES. 

"Eo inakeln Muto dd age 

C UT your mutton in little bits as thin as you can, flrew a 
little flour over it, have ready fome gravy (enough for fauce) 

wherein fweet-herbs, onion, pepper aridfalt, have been boiled ; 
ftrain it, put in your meat, with a little piece of butter rolled in 
flour, anda little falt, an efchalot cut fine, ,a few capers and ger- 
kins chopped fine, and a blade of mace; tofs all together for 
a minute or two, have ready fome bread toafted and cut into thin 
fippets, lay them round the difh, and pour in your hath. Gar- 
nifh you difh with pickles and horfe-radith: 

Note, Some like a glafs of red wine, or walnut pickle. You 
may put juft what you will into ahath. If the fippets are toafted 
it is better. wf 

To hath roafted Mutton. 

TAKE your mutton half roafted, and cut it in pieces as 
big as a half-crown ; then put into your faucepan half a pint of 
claret, as much ftrong broth or gravy, (or water, if you have not 
the other) one anchovy, an efchalot, a little whole pepper, fome 
nutmeg fliced, falt to your tafte, fome oyfter-liquor, a pint of 
oyfters; let thefe ftew a little, then put in the,meat, and a few 
capers and famphire fhred;. when it is hot through, thicken it 
up with a piece of frefh butter rolled in flour ; toaft fippets, and 
lay in your difh, and pour your meat on them. Garnith with 
lemon. | : 

To hafh Mutton. 
CUT your mutton in flices, put a pint of gravy or broth 

into a tofling-pan, with one fpoonful of mufhroom catchup, 
and one of browning; flice in.an onion, a little pepper and 
falt, put it over the fire, and thicken it.with flour and butter’; 
when it boils, put in» your mutton, keep fhaking it till i¢ i 
thoroughly hot, put it in a foup-difh, and ferve it up. 

To hafh a Lamb’s Pumice. 

BOIL the head and neck at moft a quarter of an hours 
the heart five minutes, and the lights half an hour, the liver’ 
boiled or fried in flices (but not hafhed) flice all the reft very; 
thin, put in the gravy that runs from it, and a quarter. of 

‘ a pint 
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a pint. of the liquor they are boiled in,’ a few fpoonfuls of : 

- walnut liquor, or a little elder vinegar, a little catchup, pep- 
per, falt, and nutmeg, the brains a-little boiled and chop-- 
ped, with half a fpoonful: of flour, and a piece of butter 
as big as a walnut mixed up with them; but before you put in 
the butter, put in four middling cucumbers fliced thin and 
ftewed a little time, or you may fry them in butter before you 
put them into the hafh, and fhake them up together ; but they® 
are excellent good if only ftewed; at the time of the. year,. 
green goofberries fcalded, and in grape time, green grapes, to 
ftrew on the top. 

To make a Calf’s Head’ Hath. 

CLEAN your calf’s head: exceedingly well, and boil it a- 
quarter of an hour; when it is cold cut the meat into thin’ 
broad flices, and put it into:atofling-pan, with two quarts of: 
gravy ; when it has ftewed three quarters of an hour, add to it. 
one anchovy, a little beaten mace, and Cayan to your taftey 
two tea-fpoonfuls of lemon-pickle, two meat-fpoonfuls of walnut 
catchup,, half. an ounce of truffles and morels, a flice or two 
of lemon, a bundle of fweet-herbs, and a glafs of white wine; 
mix a quarter of a pound of butter with flour, and put it in a 
few minutes before the head isi enough ; take your brains and 
put them into hot water, it will make them {kin fooner, and 
beat them: fine in a bafon; then add to them two eggs, one 
fpoonful of flour, a bit of lemon-peel fhred fine, chop {mall a 
little parfley, thyme, and fage, beat them very well together, 
and ftrew in a little pepper and falt; then drop them in little 
cakes into a panful of boiling hog’s-lard, and fry them a light 
brown, then. lay them on a fieve to drain; take your hath out. 
ef the pan witha fifh-flice, and lay it on your difh, and ftrain 
your gravy over it; lay upon it a few mufhrooms, forcemeat 
balls, the yolks of. four eggs boiled hard, and the brain-cakes: 
garnifh with lemon and pickles. 

It is proper for a top or fide-difh. 

Another Method. 

BOIL the head almoft enough, then take the beft half, and 
with a fharp knife take it nicely from the bone, with the two | 
eyes. Lay it in a little deep difh before a good fire, and take 
great care ‘no afhes fall into it, and’then hack it with a knife’ 
crofs and crofs: grate fome nutmeg all over, a very little pep-- 
per and falt, a few fweet-herbs, fome crumbs of bread, and a 

little lemon-peel chopped very fine, bafte it with a little butter, 
_ then bafteit again, and pour over it the yolks of two.eggs; keep 

the difh turning:that. it may be all, brown alike: cut the other 
half 
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half and tongue into little thin bits, and fet on a pint of drawht 
gravy in a faucepan, a little bundle of fweet-herbs, an onion, 
a little pepper and falt, a glafs of red wine, and two efchalots 3 

 poil all thefe together a few minutes, then ftrain it through 
a fieve, and put it into a-clean ftew-pan with the hafh. Flour 
the meat before you put it in, and put in a few mufhrooms, a 
{poonful of the pickle, twofpoonfuls of catchup, and a few truf- 
fles and morels; ftir all thefe together for a few minutes, then . 
beat up half the brains, and ftir into the ftew-pan, and a little 
piece of butter rolled in flour. ‘Take the other half of the 
brains and beat them up with a little lemon-peel cut fine, a 
little nutmeg grated, a little beaten mace, a little thyme fhred 
{mall, a little parfley, the yolk of an egg, and have fome good 
dripping boiling in a ftew-pan; then fry the brains in little 
cakes, about as big as acrown-piece. Fry about twenty oyfters 
dipped in the yolk of an egg, toaft fome flices of bacon, fry a 
few forcemeat balls, and have ready a hot difh; if pewter, 
over a few clear coals; if china, over a pan of hot water. Pour 
in your hafh, then lay in your toafted head, throw the force- © 
meat balls over the hafh, and garnifh the difh with fried oy 
fters, the fried brains, and lemon; throw the reft over the ~ 
hath, lay the bacon round the difh, and fend it to table. 

To hath a Calf’s Head White. 

TAKE half a pint of gravy, a large wine-glafs of white 
wine, a little beaten mace, a little nutmeg, and a little fale ; 
throw into your hafh a few mufhrooms, a few truffles and mo- 
rels firft parboiled, a few artichoke-bottoms, and afparaguss. 
tops, if you have them, a good piece of butter rolled in flour, 
the yolks of two eggs, half a pint of cream, and one fpoonful of 
mufhroom catchup; ftir it all together very carefully till it is 
of a fine thicknefs; then pour it into your difh, and lay the 
other half of the head as before-mentioned, in the middle, and 
garnifh it as before directed, with fried oyfters, brains, lemony 
and forcemeat balls fried. | ; | 

To hath Venifon. 

CUT your venifor in thin flices, put a large glafs of red 
wine into a toffing-pan, a fpoonful of mufhroom catchup, an — 
onion ftuck with cloves, and half an anchovy chopped {mall ; 
when it boils, put in your venifon, let it boil three or four mi- 
nutes, pour it into a foup-difh, and lay round it currant jelly or 

_ red cabbage. | 

: : Fo hafh.a Turkey... . ini 
TAKE off the legs, cut the thighs im two pieces, cut of! 

the pinions and breaft in pretty large pieces, take off the fkin’ 
or 
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- orit will give the gravy a greafy tafte, put it into a ftew-pans 

with a pint of gravy, a tea-fpoonful of lemon-pickle, a flice off 
the end of a lemon, and a little beaten mace boil your turkey 
fix or feven minutes, (if you boil it any longer it will make it 
hard); then put it on your difh, thicken your gravy with flour 
and butter, mix the yolks of two eggs with a fpoonful of thick 

_ cream, put it in your gravy, fhake it over your fire till it is 
quite hot, but do not let it boil, ftrain it, and pour it over 
your turkey: lay fippets round, ferve it up, and garnifh with — 
Jemon or parfley. 

To hafh Fowls. 

CUT up your fowl as for eating, put it in a tofling-pan, 
with half a pint of gravy, a tea-fpoonful of lemon~pickle, a 
little mufhroom catchup, a flice of lemon, thicken it with flour 
and butter; juft before you difh itup, put in a fpoonful of good 
cream: lay fippets round your difb, and ferve it up. 

~ To hafh a Woodcock, or Partridge. 

CUT your woodcock up as for eating, work the entrails 
_ very fine with the back of a fpoon, mix it with a fpoonful of 

red wine, the fame of water, cut an onion in flices, and pull 
it into rings ; roll a little butter in flour, put them all in your 
toffing-pan, and fhake it over the fire till it boils; then put in 
your woodcock, and when it is thoroughly hot, lay it in your 
difh with fippets round it; ftrain the fauce over the woodcock, 
and lay on the onion in rings; it is a pretty corner-difh for 
dinner or fupper. 

1G Hod; Ps eX 39 
‘Various Kinds of S T E W S. 

To ftew a Rump of Beef. 

S EASON your rump of beef with two nutmegs, fome pep- 
per and falt, and lay the fat fide downward in your ftew-pan 5 

put to it a quarter of a pint of vinegar, a pint of claret, three 
pints of water, three whole onions ftuck with a few cloves, and. - 
a bunch of {weet-herbs ; cover it clofe, and let it ftew over a 
Weg: fire four or five hours ; fkim off the fat from the liquor. 
ay your meat on fippets, and pour your liquor over it. Garnifh 

your difh with {calded greens, 7 | 
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To flew Beef Steaks: 

TAKE rump fteaks,; pepper and falt them, lay Wade in 4 
ftew-pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, alittle bundle of fweet-herbs; an anchovy, 
a piece of butter rolled in flour, a glafs of white wine, and 
an onion; cover them clofe;. and-‘let them ftew foftly’till they 
are tender, then: take out the fteaks, flour thent, fry them in 
frefh butcer, and poaraway'all. the: fat, ftrain the fauce they 
were itewed in, and pour into the pan: tofs it all up together 
till the fauce is quite hot and thick. If you add a quarter of a 
pint of oyfters, it will make it the better. Lay the fteaks into 
the difh, and pour the fauce over them. Garnifh with any 
pate you like; | 

To ftéw a Knuckle of Veal, 

“CUT your veal in proper pieces, feafon it with: fale, whole 
pepper, and large mace, ahd put the bone chopped amongtt 
the meat; fill it.a little more-than half-full with water ; ftew it 
flowly near‘an hours then take up the meat, and cover it up 
warm,;, {train out the {pice. and bones, bray the mace with a 
little of the liquor, and put in a quarter of a pint of thick creamy 
and the yolk of an egg;. if you haye no cream, put fome but- 
ter dipped in flour.;, {cald it int well over the fire with the reft of 
the liquor, then; pour it upon the: veal, and ferve it. 7 

To make’ Hodge Podge. 
sp AKE apiece of beef, fat and lean together about a pound, 
a pound of veal, a pound of fcrag of mutton, cut all into 
little pieces, fet it on the fire, with two quarts of water, an 
ounce of barléy, an onion, a little bundle of fweet-herbs, three 
er four heads of celery wafhed clean and cut fmall, alittle mace, 
two or three cloves, fome..whole pepper, tied all in a muffin rag, 
and put to the meat three turneps pared and cut in two, a large 
carrot fcraped clean‘«and cut in fix pieces, a” little lettuce cut 
{mall, put all in the pot and cover it clofe. Let it ftew very 
foftly over a flow fire five or fix. hours; take out the fpice, 
{weet-herbs, and onion, and pour all into a foup-difh,-and fend. 
it'to'table; firft'feafon it with fale. Half a pint of green peafe,. 
when it is the feafon for them, is very good. If you let this. 
boil'faft, it will wafte too much; therefore you cannot do it too” 
flow, if it does but fimmer. A) 

ih Oel flew a Head, “Chine, and Neck: ‘of Venifon.. mi 

“FIRST take off ail.the fat, then’ cut it ‘in pieces ‘to'your’ 
liking, and feafon it with your compound feafoning, an onion 
@ & 3 | or 
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‘or two quartered, and two or three bay-leaves; put them ina 
ftew-pan, with water near enough to cover them; let it ftew 
till it is almoft enough, and then put in a bottle of ftale beer, 
or half red wine and half beer; it may ftew two hours be~ 
fore this is ins and one after; burn a quarter of a pound of but- 
ter pretty thick with. the liquor of the venifon, and mix it with 
it when you ferve it: the fat taken off muft be put in fome time 
before the venifon has done ftewing. ‘If you put in beer inftead’ ° 

_ Of red wine, boil it and fkim it before you put it in. 

_ To ftew Mutton the Turkith Way. 

FIRST cut your meat into thin flices, then wath it in 
vinegar, and put it into a pot or faucepan that has a clofe cover 
to it, putin fome rice, whole pepper, and three or four whole 
onions, let all thefe ftew together, {kimming it frequently: when 
it is'enough, take out the onions, and feafon it with falt to your 
palate, lay the mutton in the difh, and pour the rice and liquor 
over it. » 

Noie, The neck or leg are the beft joints to drefs this way. 
Put into a leg four quarts of water, and a quarter of a pound of 
rice: to. a neck two quarts of water, and two ounces of rice. 
To every pound of meat allow a quarter of an hour; being clofe. 
covered. If you put in a-blade or two of mace, and a bundle 
of {fweet-herbs, it will’ be a great addition. When it is juft 
enough put in a piece of butter, and take care the rice don’t . go p P 
burn to the pot. In all thefe things you fhould lay fkewers at 
the bottom of the pot to lay your meat on, that it may not 
ftick. | ’ 

| Fo ftew a Neck of Veal. 

CUT your neck of veal in fteaks; beat them flat and fea- 
fon them with falt, grated nutmeg, thyme and lemon-peel, fhred 
very fine ; wher you put it into your pan, put to it fome thick 
cream, according to the quantity you do, and let it ftew foftly 
till enough; then put into your pan two or three anchovies, a ° 
little gravy, or ftrong broth, a bit of butter and fome flour 
dufted in, and tofs it up till it is thick, then difh it. Garnifh 
with lemon, fog 

| To ftew a Pheafant. 

TAKE your pheafant and ftew it in veal gravy, take arti-- 
‘¢hoke-bottoms parboiled, fome’chefnuts roafted and blanched : 
when your pheafant is enough (but it muft ftew till there is 
juft enough for fauce, then fkim it) put in the chefnuts and 
artichoke-bottoms, a little beaten mace, pepper, and falt, juft 
enough to feafon it, anda gles of white wine; and if you don’t 

think 
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think it thick enough, thicken it with a little piece of butter 
rolled in flour ; fqueeze ina little lemon, pour the fauce over 
the pheafant, and-have fome forcemeat balls fried and put into 
the dith. : 

Note, A good fowl will do full as well, truffed with the head 
on like a pheafant. You may fry faufages inftead of forcemeat 
balls. , 

To ftew Plovers. 

TO two plovers take two artichoke-bottoms boiled, fome 
ehefnuts roafted and blanched, fome {fkirrets boiled, cut all 
very fmall, mix it with fome marrow or beef fuet, the yolks 
of two hard eggs, chop all together, feafon with pepper, falt, 
nutmeg, and a little fweet-herbs ; fill the bodies of the plovers, 
lay them in a faucepan; put.to them a pint of gravy, a glafs 
of white wine, a blade or two of mace, fome roafted chefnuts 
blanched, and artichoke-bottoms cut into quarters, two or three 
yolks of eggs, and alittle juice of lemon; cover them clofe, and 
let them ftew very foftly an howr. If you find the fauce is not 
thick enough, take a piece of butter rolled in flour, and pat into 
the fauce, flrake it round, and when it is thick take up your 
plovers and pour the fauce over them. Garnifh with roafted 
chefnuts. 

Ducks are very good done this way. 
Or you may roaft your plovers as you do any other fowl, and 

have cravy-fauce in the difh. . 
Or boil them in good celery-fauce, either white or brown, 

juft.as you like. 
‘The fame way you may drefs wigeons. 

To make Partridge Panes. 
TAK E. two roafted partridges and the flefh of a large fow, 

a little parboiled bacon, a little marrow. or fweet fuet chopped 
very fine, a.few mufhrooms and morels chopped fine, truffles, | 
and artichoke-bottoms, feafon with beaten mace, pepper, a. 
little nutmeg, falt, fweet-herbs. chopped fine, and, the crumb 
of a two-penny loaf foaked in hot gravy ;. mix.all well together. 
with the yolks of two eggs, make your panes on, paper, of a, 
round figure, and the thicknefs of an ege, at a proper diftance 
ene from another, dip the point of a knife in the yolk of an | 
egg, in: order to fhape them; bread them, neatly, and bake 
them a quarter of an hour ina quick oven: obferve that the 
truffles and morels be boiled tender in the gravy you fodk, the 
bread in. Serve them-up for a fide-difh, or they will ferve ta 
garnifh the above difh, which: will-be avery fine.one for a firft . 
courfe. de | 

Note, When. you have cold fowls in the houfe,. this makes, 
a pretty addition in an entertainment, a 

a ‘o 
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_. To ftew a Turkey brown. ! ; 
TAKE your turkey, after it is nicely picked ahd drawn, fill 

the fkin of the breaft with forcemeéat, and put an danéhovy, an_ 
efchalot, and 4 little thyme in the belly; lard the breaft with’ 
bacon, then put a good'piece of butter in the ftew-pan, flour 
the turkey, and fry it juft of a fine brown’; then take it outs 
and put it into a deep ftew=pan, or little pot, that will juft 
hold it, and put in as much gravy as will’barely cover it, a plafs 
of red wine, fome whole pepper,' macé, two or three cloves, 
and a little bundle of fweet=herbs ; cover it clofé,’ arid’ ftew 
it for an hour, then take up the turkey, and keep it hot cover 
ed by the fire, and boil the fauce to about'a’ pint, ftrain’ it’ off, 
add the yolks‘of' two eggs, and apiece of butter rolled tn flour’s’ 
ftir it till it is thick and then lay your turkey in the dith} anid 
pour your fauce over it. You may have ready fome little Frerich 
loaves, about the bignefs of anegg, cut off the tops, and’ take 
out the crumbs ; then fry them of a fine brown, fill them with 
ftewed oyfters, lay them round: the difh, and garnifh with 
‘lemon. 

To ftew a Turkey brown the nice way. 
BONE it, and fill it with forcemeat made thus: Take the 

fiefh of a fowl, half a pound of veal, and the flefh of two 
pigeons, with a well-pickled or dry tongue, peel it, and — 
chop it all together, then beat in a. mortar, with the marrow 
of a beef bone, or a pound of the fat of a loin of veal ; fea- 
fon it with two or three blades of mace, two or three cloves, 
-and half a nutmeg dried at a good diftance from the fire, and 
pounded, with a little pepper and falt: mix all thefe well to- 
gether, fill your'turkey, fry them of a fine’brown, and put i€ 
into a little pot'that will juft hold it ; lay four or five fkewers at 
the bottom of the pot; to keep the turkey from {ticking ; put in 
a quart of good’ beef and veal gravy, whereiti was boiled {pice 
and fweet-herbs,’ cover it clofe, and let it ftew half an hour; 
then put in a glafs of red-wine,-one fpoonful of catchup, a 
large {poonful’ of pickled mufhrooms, anda few frefh ones, if 

_ you have them, a few truffles and morels, a piece of butter as 
big as a walnut rolled in flour; cover it clofe, and let it ftew 
half.an hor longer; get! the’ little’ French’ rolls ready fried, 
take fome* oyfters, and: ftrain the liquor from them; then put 
the oyfters and liquor into a faucepan, with a blade of mace, 
a little white wifre, and a piece of butter rolled in flour; let . 
them ftew till it is thick, then fill the loaves, lay the turkey in 
the difh, and pour the fauce over it. If there is any fat on the 
gravy take it off, and Jay the loaves on each fide of the turkey. 
Jarnifh with lemon when you have no loaves, arid take oy flers 
dipped in batter‘and fried. | | 

Note, The fame will do Ay any white fowl. ‘ 
| : 2 , Te 
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‘To ftew a Turkey or F owl in celery-fauce. 

YOU muft judge according to the largenefs.of your turkey 
er fowl, what celery or fauce you want, ‘Take a large fowl, 
put it into a faucepan or pot, and put to it one quart of good 
broth or gravy, a bunch of celery wafhed clean and cut f{mall, 
with fome mace, cloves, pepper, and allfpice tied loofe in a 
muflin-rag ; put in an onion and a fprig of thyme;. let thefe 
ftew foftly till they areenough, then add a piece of butter rolled 
in flour; take up your fowl, and pour the fauce over it. An 
hour will do a large fowl], or a {mall turkey ; but a very large 
turkey will take two hours to.do it foftly. If it is overdone or 
dry it is fpoiled ; but you may be a judge of that, if you look at 
it now and then, Mind to take out the onion, thyme, and 

fpice, before you fend it to table. 
-Note, A neck of veal done this way is very good, and will 

take two hours doing. 

To ftew Pigeons. 

SEASON eight pigeons with pepper and falt only; take a 
middling cabbage cut acrofs the middle, and Jay the bottom 
with the thick pieces in the ftew-pan ; then lay on your pigeons, © 
and cover them with the top of your cabbage; pour in a pint: 
of red wine, and a pint of water; let it ftew flowly an hour 
or more. . / 

Another Method. 

SEASON your pigeons with pepper, falt, cloves, and mace, 
with fome fweet-herbs ; wrap a feafoning up.in a bit of but- 

- ter, and put it in their bellies, then tie up the neck and vent, 
and half roaft them; then put them ina ftew-pan, with a q&art 
of good gravy, alittle white white, fome pickled mufhrooms, a 
few pepper-corns, three or four blades of mace, a bit of lemon- 
peel, a bunch of fweet-herbs, abit of onion, fome oyfter-pickle : 

Jet them ftew till they are enough; then thicken it up with 
butter and the yolks of eggs. Garnifh with lemon. Do ducks 
the fame way., You may put forcemeat in their bellies, or 

. fhred thyme wrapped up in butter. Put forcemeat balls in both, 

Another Method. 

STUFF your pigeons with fweet-herbs chopped fmall, fome 
bacon minced fmall, grated bread, fpice, butter, and yolk of 
an ego; few them up top and bottom, and ftew them in ftrong 
broth, with half a pint of white wine to fix pigeons, and as much 
broth as will cover them well, with nutmeg, whole pepper, 

j mace, 
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miace, falt, a little bundle of fweet-herbs, a bit of lemon-peel, 
and an onion; when they are almoft done, put in fome arti- 
choke-bottoms ready boiled and fried in brown butter, or afpa- 
Tagus-tops ready boiled ; thicken up the liquor with the ftuffing 
out of the pigeons, and a bit of butter rolled in flour: take out 
the lemon-peel, bunch of ‘herbs, and onion. Garnifh the difh - 
with fliced lemon, and very thin bits of bacon toafted before 
the fire. ye 

To ftew Pigeons with Afparagus.  - 

~DRAW your pigeons, and wrap up a little fhred parfley, 
with a very few blades of thyme, fome falt and pepper in a piece 
of butter; put fome in the belly, fome in the neck, and tie up 
the vent and the neck, and half roaft them; then have fome 
ftrong broth and gravy, put them together ina ftew-pan; ftew 
the pigeons till they are full enough ; then have tops: of afpa- 
ragus boiled tender, and put them in, and let them have a walm 
or two in the gravy, and difh it up. 

To mumble Rabbets and Chickens. 

PUT intothe bellies of your rabbets, or chickens, fome par- 
fley, an onion, and the liver; fet it over the fire in a ftew-pan 
with as much water mixed with a littlefalt as will cover them; 
when they are half boiled take them out, and fhred the parfley, 
liver, and onion; tear the flefh from the bones of the rabbet 
in {mall flakes, and put it into the ftew-pan again with a very . 
little of the liquor it was boiled in, a pint of white wine, fome 
gravy, half a pound er more of butter; and fome grated nut- 
meg; when it is enough fhake in,a little flour, and thicken 
it up with butter. Serve: it on fippets. | 

To drefs a Duck with green Peafe. 

PUT a deep ftew-pan over the fire, with a piece of frefh 
butter; finge your duck and flour it, turn it in the pan two or 
three minutes, then pour out all the fat, but let the duck remain 
in the pan; put to it half a pint of good gravy, a pint of peafe, 
two lettuces cut fmall, a {mall bundle of fweet-herbs, a little 
pepper and falt, cover them clofe, and let them ftew for half an 

hour, now and then give the pan a fhake ; when they are juft 
done, grate in a little nutmeg, and put in avery little beaten mace, 
and thicken it either with a piece of butter roiled in flour, or the 
yolk of an egg beat up with two or three fpoonfuls of eream ; 
fhake it all together for three or four minutes, takeout the fweet=— 
herbs ; lay the duck in the dith, and pour the fauce over it. You 
may garnifh with boiled mint chopped, or Jet it alone. - a 
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To ftew a Duck with Cucumbers. 

TAKE three or four cucumbers, pare them, take out the 
feeds, cut them into little pieces, Jay them: in vinegar for two 
or three hours before, with two large onions peeled and fliced, | 
then do your duck as above; then take the duck out, and put 
jin the cucumbers and onions; firft drain them in a cloth, let 
them bea little brown, fhake a little flour over them, in the 
mean time Jet your duck be ftewing in the faucepan with half a 
int of gravy for a quarter of an hour, then add to it the cu- 

cumbers and onions, ‘with pepper and falt to your palate, a good 
_ piece of butter rolled in flour, and two or three fpoonfuls of red 
wine; fhake all together, and let it ftew together for eight or 
ten minutes, then take up your duck, and pour the fauce over it. 

_ Or you may roaft your duck, and make this fayce and pour 
over it, but then a quarter of a pint of gravy will be enough. 

To ftew Giblets. 

LET chem be nicely fcalded and picked, break the two pini- 
on bones in two, cut the head in two, and cut off the noftrils ; 
cut the liver in two, the gizzard in four, and the neck in two; 
flip off the fkin of the neck, and make a pudding with two hard 
eggs chopped fine, the crumb of a French roll fteeped in hot 
milk two or three hours, then mix it with the hard egg, a little 
nutmeg, pepper, falt, and a little fage chopped fine, a very lit- 
tle melted butter, and ftir it together; tie one end of the fkin, 
and fill it with ingredients, tie the other end tight, and put all 
together in the faucepan, with a quart of good mutton broth, a 
bundle of fweet-herbs, an onion, fome whole pepper, mace, 
two or three cloves tied up locfe in a muflin-rag, and a very lit- 
tle piece of lemon-peel ; cover them clofe, and let them ftew till 
quite tender, then take a {mall French roll toafted brown on all 
fides, and put it into the faucepan, give it a fhake, and let it 
fiew till there is juft gravy enough to cag with them, then take 
out the onion, f{weet-herbs, and fpice, lay the roll in the mid- 
dle, the giblets round, the pudding cut jnto flices and laid round, 
and then pour the fauce over all, CB iy | 

Another Way. 

‘TAKE the giblets clean picked and wafhed, the feet fkin- 
ned and bill cut off, the head cut.in two, the pinion bones broké 
into two, the liver cut in two, the gizzard cut into four, the 
pipe pulled out of the neck, the neck cut in two: put them into 
4 pipkin with half a pint of water, fome whole pepper, black 
and white, a blade of mace, a little {prig of thyme, a {mall onion, 
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a little cruft of bread, then cover them clofe, and fet them on 

avery flow fire. Wood-embers is beft. Let them ftew till they 
are quite tender, then take out the herbs and onions, and pour 
them into a little difh. Seafon them with falt. 

To ftew a Hare. 

CUT it into pieces, and put it into a ftew-pan, with a blade 
or two of mace, fome whole pepper black and white, an onion 
ftuck with cloves, an anchovy, a bundle of fweet-herbs, and a 
nutmeg cut to pieces, and cover it with water; cover the ftew- 
pan clofe, let it ftew till the hare is tender, but not too much 
done: then take it up, and with a fork take out the hare into a 
clean pan, ftrain the fauce through acoarfe fieve, empty all out 
of the pan, put in the hare again with fauce, take a piece of 
butter as big as a walnut rolled in four, and put in likewife one 
{peonful of catchup, and one of red wine ; ‘ftew~all together 
(with a few frefh mufhrooms, or pickled ones if you have any) 
till it is thick and fmooth ; then difh it up, and fend it to table. 
You may cut a hare in two, and ftew the fore-quarters thus, and 
roaft the hind-quarters with a pudding in the belly. , 

To jug a Hare. 

CUT a hare in pieces, but do not wafh it; feafon it with 
half an onion fhred very fine, a fprig of thyme, a little par- 
fley all fhred, beaten pepper and falt, as much as will lie ona 
thilling, half a nutmeg, and a little lemon-peéel ; f{trew all thefe 
over your hare, and cut half a pound of fat bacon into thin flices ; 
then put your hare into a jug, a layer of hare, and the flices of 
bacon on it: fo do till all is inthe jug; ftop the jug clofe that 
not any {team can go out ; then put it in a pot of cold water, 
Jay a tile on the top, and let it boil three hours ; take the jug 
out of the kettle, put half a pownd of butter in it, and fhake it 
together till the butter is melted; then pour it in your difh. 

- Garnith with lemon. 

To jug Pigeons. 

PULL, crop, and draw your pigeons, but not wafh them 5 
fave the livers, put them in fcalding water, and fet them on the 
fire for a minute or two; then take them out, and bruife them 
fmall with the back of a fpoon; mix them with a little pepper, 
falt, grated nutmeg; lemon-peel fhred very fine, chopped par- 
fley, two yolks of eggs very hard, and bruifed as you did the 
liver, fuet fhaved exceeding fine, and fome grated bread 3; work 
thefe together with raw eggs, roll it in butter, putting a bit into 
the crop and belly of your pigeon, and few wp the neck and 
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vent; then dip your pigeons in water, feafoning them with 
pepper and falt, as for a pye; then put them into your jug with . 
a piece of celery; {top them up clofe, fet them ina kettle of 
cold water, witha tile on the top, and let it boil three hours; 
then take them out of the jug, and put themin your difh ; take 
out the celery, and put in a piece of butter rolled in flour ; 
Shake it till it is thick, and put it on your pigeons. Garnifh 
with lemon. edad a 

To ftew Pigs Petty-toes. 

PUT your petty-toes into a faucepan, with half a pint of 
water, a blade of mace, a little whole pepper, a bundle of {weet- . 
herbs, and an onion. Let them boil five minutes, then take out 
the liver, lights, and heart, mince them very fine, grate a little 
nutmeg over them, and fhake a little four on them; let the feet 
do till they are tender, then take them out and ftrain the liquor; 
put all together with a little falt, and a piece of butter as big as 
a walnut, fhake the faucepan often, let it fimmer five or fix 
minutes, then cut fome toafted fippets and lay round the difh, 
Jay the mincemeat and fauce in the middle,.and the petty-toes 
fplitround it. You may add the juice of half a lemon, or a 
very little vinegar, : 

To flew Golden Pippins. 

PARE your pippins, fcoop out the cores, and throw them 
into the water to preferve their colour; to a pound of pippins 
thus prepared, take half a pound of double refined fugar, and 
a pint of water; boil them, and ftrain the fyrup before you put 
the pippins in; when they are in, let them boil a little to make 
them clear, and when they rife put in a little Jemon-peel, and 
the juice of a'lemon to your tafte. 

To ftew Cucumbers, 
PARE twelve cucumbers, flice them as for eating, put 

them to drain, and lay them in a coarfe cloth till they are dry 5 
flour them, and fry them brown in butter; then put to them 
fome gravy, a little claret, fome pepper, cloves and mace, and 
Jet them ftew a little ; then roll a bit of butter in flour, and tofs 
them up; put them under mutton or lamb roatfted. © 

To ftew Mufhrooms, 

TAKE fome ftrong broth, feafon it with a. bunch of fweet- 
herbs, fome fpice and anchovies, fetting it over the fire till it is 
hot; then put in the mufhrooms, and juft let thens boil up; 
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then take the yolks of eggs, with a little minced thyme, par- 

-fley, and fome grated nutmeg; and ftir it over the fire till it is 
thick. Serve it up with fliced lemon. | 

/ 

To ftew green Peafe. ig 

TAKE five pints of young green peafe, put them into a. 
_ difh with a little fpring-water, favoury, fome fweet-marjoram, 

thyme, and onion, afew cloves anda little whole pepper; melt 
half a pound of {weet butter, with a piece’’of dried fat bacon 

_ the bignefs of an-egg, in a ftew-pan, and Jet it boil till it is 

* 

brown ; take the white part of three hard lettuces cut very 
{mall, and put them into the butter; fet it again on the fire 
for half a minute, ftirring the lettuces four or five times; then 
put in the peafe, and after you have given them five or fix tofles, 
putin as much ftrong broth as will ftew them; then add half a 
pint of cream, and let them boil till the liquor is almoft watfted ; 
bruife them a little with a fpoon, and puta quarter of a pint 
6f more cream to them ; tofs them five or fix times, and dith 
them. Any good gravy may be added. 

To ftew Carps. 

SCALE and gut your carp, and wath. the blood out of 
their bellies with vinegar ; then flour them well, and fry them 
in butter till they are thorough hot, then put them into your 
ftew-pan, with a pint of claret, two anchovies, an onion ftuck 
with three or four cloves, two or three blades of mace, a bunch 
of fweet-herbs, and a pound of frefh butter; put them over a 
foft fire, three quarters of an hour will do them; then take your 
filh up, and.put them in the difh you ferve them in; if your 
fauce is not thick enough, boil it alittle longer; then ftrain it 
over your carp... This is a very good way to ftew eels, only 
cut them in pieces, and not fry them. Garnifh with horfe- 
radifh and jemon. 

Another Method. - 

TAKE alive carp, cut him in the neck and tail, and fave 
the blood; then open him in the belly; take care you do not 
break the gall; put a little vinegar in the belly, to wafhout the 
blood; ftir al] the blood with your hand; then put your carp 
into a ftew-pan; if you have two carps, you may cut off one 
of their heads an inch below the gills, and flit the body in two, 
and put it into your ftew-pan after you have rubbed them with 
falt; but before you put themin, your liquor muft boil, a quart 
of claret, or-as much as will. cover’them, the blood you faved, 
an onion fluck with cloyes, a bunch of fweet-herbs, fome gravy 
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three anchovies. When this liquor boils up, put in your fiths 
cover it clofe, and Jet it ftew up, for about a quarter of an hour ; 
then turn it and let it ftew a little longer; then. put your carp 
into a difh, and beat up the fauce with butter melted in oyfter- 
liquor, and pour your fauce over it. Your milt, fpawn, and 
rivets muft be laid on the top: garnifh the difh with fried {melts, 
oyfters, or pitchcock-eel, lemon and fried parfley. 

Another Way to ftew Carp. 
’ TAKE twocarps, fcale and rub them well with falt; cut 
them in the nape of the neck and round the tail, to make him 
bleed; cut up the belly, take out the liver and guts, and if you 
pleafe to cut each carp in three pieces, they will eat the firmer ; 
then put them in a ftew-pan, with their blood, a quart of 
claret, a bunch of {weet-herbs, an onion, one or two efcha- 
lots, a nutmeg, afew cloves, mace, whole pepper ; cover them 
clofe and let them ftew till they are half enough, then turn 
them, and put half a pound of frefh butter, four anchovies, 
the liver and guts, taking out the gall, and let them ftew till 
they are enough ; then beat the yolks of five or fix eggs witha 
little verjuice, and by degrees mix it with the liquor the carp 
was ftewed in ; juft give it a fcald to thicken it; then put your ~ 
carp in adifh, and pour this over it; gafnifh the difh with a 
fliced lemon. : 

To ftew Carp white. 

WHEN the carp are fcaled, gutted, and wafhed, put them 
into a ftew-pan, with two quarts of water, half a pint of white 
wine, a little mace, whole pepper, and falt, two onions, a 
bunch of fweet-herbs, a ftick of horfe-radifh ; cover the pan 
clofe, and let it ftand an hour and a half over a flow ftove; then 
put a gill of white wine into a faucepan, with two anchovies 
chopped, an onion, a little lemon-peel, a quarter of a pound of 
butter rolled in flour, a little thick cream,- and a large tea-cup- 
ful of the liquor the carp was ftewed in; boil them a few mi- 
nutes, and drain vour carp; add to the fauce the yolks of two 
eggs, mixed with a lite cream; when it boils up, fqueeze in 
the juice of half a lemon; difh up your carp, and pour your 
fauce hot upon it. | 

Eels to ftew. 

SKIN, gut, and wafh them very clean in fix or eicht wa- 
fers, to wath away all the fand: then cut-them in pieces, about 
as Jong as your finger, put juft water enough for fauce; put in 
a [mall onion ftuck with cloves, a little bundle of fweet herbs, 
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a blade or two of mace, and fome whole pepper in a thin muflin- 
rag. Cover it clofe, and let them ftew very foftly. 

Look at them now and then, put ina little piece of butter 
rolled in flour, and a little chopped parfley. When you find 
they are quite tender and well done, take out the onion, ‘fpice, 
and {weet-herbs. Put in falt enough to feafon it. Then difh | 
them up with the fauce. | 

To drefs Eels with brown Sauce. 

SKIN and clean a large eel very well, cut it in pieces, put 
it into a faucepan or ftew-pan, put to it a quarter of a pint of 
water, a bundle of fweet herbs, an onion, fome.whole pepper, 
a blade of mace and alittle faltr. Cover it clofe, and when it 
begins to fimmer, put in a gill of red wine, a fpoonful of mufh- 

room-pickle, a piece of butter as big as a walnut rolled in flour: 
cover it clofe, and let it ftew till it is enough, which you wil] 
know by the eel being very tender. “Take up your eel, lay it 
ina difh, ftrain your fauce, give ita boil quick, and pour it 
over your fifth. You muft make fauce according to the largenefs 
of your eel, more or lefs. Garnifh with lemon, 

Soles to ftew. | 

WHEN your foles are wafhed, and the fins cut off, put 
them ‘into a ftew-pan, with no liquor but a quarter of a pint - 
of white wine, fome mace, whole pepper and falt ; when they 
are half ftewed, put in fome thick cream, .and a little piece of 
butter dipped in flour; when that is melted, put in fome oy- — 
fters with their liquor ; keep them often fhaking, till the fith 
and oyfters are enough, or that the oyfters will break; fqueeze 
in a little- piece of lemon, give them a {cald, and pour it into 
the difh. 

_ To ftew Oyfters in French Rolls. 

TAKE a quart of large oyfters; wafh them in their own 
liquor, ftrain it, and put them in it with alittle falt, fome pep- 
per, mace, and fliced nutmeg; let the oyfters ftew a little 
with all thefe things, and thicken them up with a great deal of 
butter; then take fix French rolls, cut a piece off the top, and 
take out the crumbs; take your oyfters boiling hot, and fill the 
rolls full, fet them near the fire on achafing-difh of coals, and 
Jet them be hot through; as the liquor foaks in, fill them up 
with more, if you have it, or fome hot gravy: fo ferve them 
up inftead of a pudding. 

To 
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To ftew Cod. 

GU T your cod in thin flices, and Jay them one by one in 
the bottom of adifh; put in a pint of white wine, half a pound 
of butter, fome oyfters and their liquor, two or three blades of 
mace, a few crumbs of bread, fome pepper and falt, and let it 
ftew till it is enough. Garnith the difh with lemon. 

To make Water-fokey. 

TAKE fome of the fmalleft plaice or founders you can get, 
wath them clean, cut the fins clofe, put them: into a ftew-pan, 
put juft water enough to boil them in, a little falt, and a bunch 
of parfley ; when they are enough fend them to table in a foup- 
difh, with the liquor tokeepthem hot. Have parfley and but- 
ter in acup. : 

CHAP. XIV. 

Of PANCAKES and FRITTERS. 

To make Pancakes. 

T4 KE a pint of cream, and eight eggs, whites and all, a 
whole nutmeg grated, anda little falt; then melt a pound of 

rare difh butter, and a little fack; before you fry them, ftir it 
in: it muft be made as thiek with three fpoonfuls of flour, as 
ordinary batter, and fried with butter in the pan, the firft pan- 
cake, but no more: ftrew fugar, garnifh with orange, turn it 
on the backfide of a plate. 

Another Method. 

. TAKE a quart of milk, beat in fix or eight eggs, leaving 
half the whites. out; mix it well till your batter is of a fine 
thicknefs. You muft obferve to mix your flour firft with a little 
milk, then add the reft by degrees; put in two fpoonfuls of 
beaten ginger, a glafs of brandy, a little falt; ftir all together, 
inake your ftew-pan yery clean, put:in a piece of butter as big 
as a walnut, then pour in a ladleful of batter,. which will make 
a pancake, moving the pan round that the batter be-all over the ~ 
pan; fhake the pan, and when you think that fide is enough, 
tofs it; if you can’t, turn it cleverly, and when both fides are 

done, 
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done, lay it inadifh before the fire, and fo.do the ref. You 
muft take care they are dry ; when you fend them to table ftrew’ 
a little fugar over them. 

To make fine Pancakes. 

TAKE half a pint of cream, half a pint of fack, the 
yolks of eighteen eggs beat fine, a. little falt, half a pound of * 
fine fugar, a little beaten cinnamon, mace, and nutmeg ; then 
put in as much flour as will run thin over the pan, and-fry 
them in frefh butter. This fort of pancake will not be crifp, 
but very good. 

A fecond Sort of fine Pancakes. 

TAKE fix new-laid eggs well beat, mix them with a pint 
of cream, a quarter of a pound of fugar, fome grated nutmeg, 
and as much flour as will make the batter of a proper thick- 
nefs. _ Fry thefe fine pancakes in fmall pans, and Jet your pans | 
be hot. You muft not put above the bignefs of a nutmeg of 
butter at a time into the pan. 

A third Sort, called a Quire of Paper. 
TAKE a pint of cream, fix eggs, three fpoonfuls of fine 

flour, three of fack, one of orange-flower-water, a little fugar, 
and half a nutmeg grated, half a pound of melted butter al- 
moft cold; mingle all well together, and butter the pan for 
the firft pancake; let them run as thin as poffible; when they 

are juft coloured they are enough : and fo do with all the fine 
pancakes. 

~ To make Rice Pancakes. 

TAKE a quart of cream and three fpoonfuls of the flour of 
rice, boil it till itis as thick as pap, and as it boils ftir in half 
a.pound of butter, a nutmeg grated ; then pour it out into an 

_ . earthen pan, and when it is cold, put in three or four fpoonfuls 
of flour, a little falt, fome fugar, nine eggs well beaten; mix 
all well together, and fry them in a little pan, with a fmall piece 

_ of butter; ferve them up four or five inadifh, 

To make Curd 9 ritters. 

BOIL a handful of curds, a handful of flour, ten eggs 
well beaten and ftrained, fome fugar, fome cloves, mace, nut- 
meg, and a little faffron; ftir all well together, and fry them> 
in very hot beef dripping ; drop them in the pan by fpoop iis Pi 
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{tir them about till they are of a fine yellow brown’; drain them ° 
from’ the fuet, and fcrape fugar on them, when you ferve them 
up. . | 

' To make fried Toafts. 

CHIP amanchet very well, and cut it round-ways into 
toafts; thentake cream/and eight eggs, feafoned with fack, fugar 
and nutmeg’; and let thefetoatts fteep init about an hour ; then 
fry them in fweet butter, ferve them up with plain melted but- 
ter, or with butter, fack and fugar, as you pleafe. 

“To make Parfnep Fritters. 

B OIL your parfneps very tender, peel them and beat them 
in a mortar; rub them through a hair-fieve, and mix a good 
handful of them with fome fine flour, fix eggs, fome cream, 
and new milk, falt, fugar, a little nutmeg, a fmall quantity of 
fack and rofe-water ; mix all well together a little thicker than 
pancake batter; have a frying-pan ready with good ftore of ~ 
hog’s-lard very hot.over the fire, and put in a fpoonful in’a 
place, till the pan be fo full as you can fry them conveniently ; 
fry them a light brown on both fides. For fauces take’fack and 
fugar, with a little rofe-water or verjuice; ftrew fugar on them 
when in the difh. 

To make Apple Fritters. 

TAKE the yolks of eight eggs, the whites of four, beat 
them well together, and ftrain them into a pan; then take a 
quart of cream, warm it as hot as you can endure your finger 
in it; then put to it a quarter of a pint of fack, three quarters 
of a pint of ale, and make a poflet of it;’ whem your poffet is 
cool, put to. it your eggs, beating them well together; then 
put in the nutmeg, ginger, falt, and flour'to your liking: your 
batter fhould be pretty thick; then put in pippins fliced or 
fcraped ; fry them in good ftore of hot lard with a quick fire. 

Fo make Hafty Fritters. 

TAKE a few pan, put in fome butter, and let it bé hot : 
in the mean time take half a pint of all-ale, not bitter, and ftir 
in fome flour by degrees in a little of theale 5 put in a few cur- 
rants, or chopped apples, beat them up quick, and drop’a largé 
fpoonful at a time all over the pan. ‘Take care they don’t ftick 
together, turn them with an egg-flice, and when they are of a 
fine brown, lay thém’in adifh, and throw‘ fome fugar overthem. _— 
Gvatnifh with orange cut into quarters. 

To 
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To. make fine: Fritters. 

PU T to half'a pint of thick cream four eggs well beaten, 
a little brandy, fome nutmeg and ginger. Make this into a 
thick batter with flour, and your apples muft be golden pippins 
pared and chopped with, a knife; mix all:together, and fry them 
in butter. At any time you may make an alteration in-the frit- 
ters with currants. 

Another. Way. 

DRY fome of the fineft flour well before the fire: mix it 
with a quart of new milk, not too thick, fix or eight egos, a 
little nutmeg, a littke mace, a little falt, anda quarter of a 
pint of fack or ale, or a glafs of brandy. Beat them well 
together, then make them pretty thick with pippins, and fry 
them dry. | 

To make Fritters Royal. 

TAKE a quart of new milk, put it into‘a fkillet or fauce- 
pan, and as the milk boils up, pour in a pint of fack, let it 
boil up, then take it off, and_ let iti ftand five or fix minutes, 
then fkim off all the curd, and put it into a bafon; beat it up 
well with fix eggs, feafon it with nutmeg, then beat it up with 
a whifk, add flour to make-it as thick as batter ufually is, put in 
fome fine fugar, and fry. them.quick. 

To make Skirret Fritters. 

TAKE a pint of pulp of fkirrets and a fpoonful of flour, 
the. yolks of. four, eggs, fugar and... {pice,, make: it into:a thick: 
batter, and fry them quick. 

To make white Fritters. 

HAV.ING fome.rice, wath it in, five.or fix feveral waters, 
and dry it very,well before the fire then beat it'in asmortar very: 
fine, and fift it thro’ a lawn-fieve, that, it’ may be. very fine. 
You muft have at leaft an ounce. ofjit, then put it into a fauce- 
pan, juft wet it with milk, and when. it. is.well. incorporated 
with it, add to it another pint.of milk; fet. the whole overa. 
ftove or avery flow fire, and take care.to. keep it always moving ; 
put ina little fugar, and: fome candied: lemon-peel grated, keep 
it over the fire till: it is almoft come to the thicknefs of a fine 
pafte, floura peal, pour it on it, and fpread it abroad witha 
rolling-pin. When it is quite cold’ cut it into little morfels, 
taking care that they fick mot one to the other; flour your 

hands 
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hands and roll up your fritters handfomely, and fry them. When 
you ferve them up, pour a little orange-flower-water over them, 
and fugar.. Thefe make a pretty fide-difh ; or are very pretty 
to garnifh a fine difh with. 

_* —- 

To make Water Fritters, 

TAKE apint of water, put into a faucepan a piece of 
_ butter as big as a walnut, a little falt, and fome candied lemon- 

pee! minced very fmall. Make this boil overa ftove, then put = 
in two good handfuls of flour, and turn it'about by main ftrength 
till the water and flour be well mixed together, and none of the 
Jaft ftick to the faucepan; then take it off the ftove, mix in the 
yolks of two eggs, mix them well together, continuing to put in 
more, two by two, till you have ftirred in ten or twelve, and 
your pafte be very fine; then dredge a peal thick with flour, and | 
dipping your hand into the flour, take out your pafte bit by bit, . 
and lay itona peal. Whenit has lain a little while roll it, and 
cut.it into little pieces, taking care that they ftick not one to 
another; fry them of a fine brown, puta little orange flower- : 
water over them, and fugar all over. : 

“ 

CHAP. XV. 

All Sorts of PUDDINGS. . 

Rules to be obferved in making Puddings, &c. 

J N boiled puddings, take great care the-bag or cloth be very © 
clean, not foapy, but dipped in hot water, and well floured. 

If a bread pudding, tie it loofe ; if a batter pudding, tie it clofe, 
and be fure the water boils when you put the pudding in, and J 
you fhould move the puddings in the pot now and then, for fear i 
they ftick. When you make a batter pudding, firft mix the ; 
flour well with a little milk, then put in the ingredients by de- 
grees, and it will be fmooth and not have lumps ; but for a plain 
batter pudding, the beft way is to ftrain it through a coarfe hair- 
fieve, that it may neither have lumps, nor the treadles of the | 
egos: and all other puddings, ftrain the eggs when they are 
beat. If you boil them in wooden bowls, or china difhes, but- 
ter the infide before you put in your batter; and for all baked 
puddings, butter the pan or difh before the pudding is put in. 

To. 
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- To make an Orange Pudding. Aly cx @ Ais 
-_ TAKE two large Seville oranges, and grate off the rind, 

as far as they are yellow; then put your oranges in fair water, 
and let them boil till they are tender, fhift the water three or 

. four times to take out the bitternefs; when they are tender cut 
them open, take away the feeds and ftrings, and beat the other 
part in a mortar, with half a pound of fugar, til] it is a pastes. 
then put in the yolks of fix eggs, three or four fpoonfuls of 
thick cream, half a Naples bifcuit grated ; mix thefe together, 
and melt a pound of very good frefh butter, and ftir it well in 
when it is cold, put a bit of fine puff-pafte about the brim and 
bottom of your difh; put it in, and bake it about three quar- 
ters of an hour. : : 

Another Sort of Orange Pudding. 

TAKE the outfide rind of three Seville oranges, boil them 
in feveral waters: till they are tender; then pound them in'a 
mortar with three quarters of a pound of fugar; then blanch ~ 
and beat half a pound of almonds very fine, with rofe-water to 
keep them from oiling; then beat fixteen eggs, but fix whites, 
and a pound of frefh butter ; beat all thefe together very well till 
it is light and hollow; then put it in a difh with a fheet of puff- 
pafte at the bottom, and bake it with tarts, fCrape fugar on it, 
and ferve it up hots. | ; 

To make a Carrot Pudding. 

_ TAKE raw carrots, and {erape them clean, grate them 
with a grater without aback. ‘To half a pound of carrots, take 
a pound of grated bread, a nutmeg, a little cinnamon, a very 
little falt, half a pound of fugar, half a pint of fack, eight eggs, 
a pound of butter melted, and as much cream as. will mix it 
well together ; ftir it and beat it well up, and put it in a difh 
to bake; put puff-pafte at the bottom of your difh. 

_ Puddings for little Difhes. 

YOU muft take a pint of cream and boil it, and flit a half- 
penny loaf, and pour the cream hot over it, and cover it clofe 
till itis cold; then beat it fine, and grate in half.a large nutmeg 
a quarter of a.pound of fugar, the yolks of foureggs, but two 
whites well beat, beat it all well together. With the half of 
this fill four little wooden difhes ; colour one yellow with faf- 
fron, one red with cochineal, green with the juice of {pinach, 
and blue with fyrup of violets sEPS reft mix with an ounce of 
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{weet almonds blanched and beat fine, and filladifh. Your 
difhes muft be fmall, and tie your covers over very clofe with 
packthread. When your pot boils, put them in. An hour 
will boil them; when enough, turn them out ina difh, the 
white one in the middle, and the four coloured ones round. 
When they are enough, melt fome frefh, butter with a glafs of 
fack, and pour over, and throw fugar all over the difh. The 
white pudding-difh muft be of a larger fize than the reft; and be 
fure to butter your difhes well before you put them in, and don’t 
fill them too full. 3 . 

A Hatfty Pudding to butter itfelf. 
SET a quart of thick cream upon the fire, put into it the 

crumb of a penny white loaf grated, boil it pretty thick toge- 
ther, with often ftirring it; a little’ before you take it up, put 
in the yolks of four eggs, with a f{peonful of fack or orange- 
flower-water and fome fugar; boil it very flow, keeping it ftir- 
ring ; fome make it with grated Naples bifcuit, and put no eggs 
in; you may know when it is enough, by an oil round the edge 
of the fkillet, and foon all overit; then pour it out; it will 
require half an hour or more before it is enough; fome put a few © 
almonds blanched, and beat very fine, with a {poonful of wine, 
to keep them from oiling. 

Another Hafty Pudding. 4 4it 

BREAK an egg into fine flour, and with your hand work. 
vp as much as you can into as ftiff a pafte d  Boflible ; then 
mince it as fmall as if it were to be fifted; then fet a quart. of 
milk a boiling, and put in your pafte, fo cut as before-mentioned ; 
put in alittle falt, fome beaten cinnamon and fugar, a piece of 
butter as big as a walnut, and keep it ftirring all one way, till 
it is as thick as you would have it; and then ftir in fuch another 
piece of butter ; and when it is in the difh ftick it all over with 
little bits of butter. 

To make ftewed Pudding. 

GRATE atwo-penny loaf, and mix it with half a pound: 
of beef fuet finely fhred, and three quarters of a pound of cur- 
rants, and aquarter of a pound of fugar, a little cloves, mace, 
and nutmeg then beat five or fix eggs, with three or four 
fpoonfuls of rofe-water, beat all together, and make them up in 
little round balls the bignefs of an egg; fome round and fome 
long, in the fafhion of an egg, then put a pound of butter in 
a pewter difh, when it is melted and thorough hot, put in your 
puddings, and Jet them ftew till they are brown; turn them, 
ish als | and 
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and when they are enough, ferve’ them up with fack, butter, 
and fugar for fauce. 4 | HM die ; Frid 

A Bread’ and Butter Pudding for faftine Days. 

~ TAKE a two-penny loaf; anda pound’ of’ freth batter ; 
{pread it in very thin flices, as to eat; cut them off as you {pread’ 
them, and ftone half a pound of raifins, and wath a pound of, 
currants; then put puff-pafte at the bottom ‘ofa difh, and lay 
a row of your bread and butter, and ftrew a handful of currants,’ 
a few raifins, and fome little bits of butter, and fo do till your 
difh is full: then boil three pints of cream, and’thicken it when 
cold with the yolks of ten eggs, a grated nutmeg, a little falt, 
near half a pound of fugar, and fome orange- flower-water ; 
pour this in juft as the pudding is going into the oven. 

To make a Quaking Pudding. 

TAKE a pint of cream, and boil it with nutmeg, cinna- 
mon and mace; take out the fpice, when it is boiled; then 

~ take the yolks of eight eggs, and four of the whites, beat them 
very well with fome fack; then mix your eggs and cream, with 
alittle falt and fugar, and a ftale half-penny white loaf, one 
fpoonful of flour, and a quarter of a pound of almonds blanched 

, and beat fine, with fome rofe-water; beat all thefe well toge- 
ther; then wet a thick cloth, flour it, and put it in when the 
pot boils ; it:muft, boil an hour at leaft; melt butter, fack and 
{ugar for the fauce ; ftick blanched almonds and candied orange- 
peel on the top. © PF piri : 

’ 

To make a French Barley Pudding, 

TAKE a quart of cream, and put to.it fix eggs well 
beaten, but three of the whites; then feafon it with fugar, nut- 
meg; a little falt, orange-flower-water,’ and a pound of melted 
butter; then put to it. fix handfuls of French barley that has 
been boiled tender-in milk ¢ butter adifh, and put it in, and 
bake it. . It muft ftand as long as a venifon-pafty, and it will 
be as good. 

A good boiled Pudding. | 

TAKE a pound and a quarter of beef fuet, after itis fkinned, 
and fhred very fine; then ftone three quarters of a pound of 
raifins, and mix,with it, as.alfo a grated nutmeg, a quarter of a 
pound of fugar,a little falt, a little fack, four eggs, four ipoon- 

 fuls of cream, and about half a pound of fine four; mix ‘thefe 
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well together pretty tiff, tie it in a cloth, and let it boil four 
hours; melt butter thick for fauce. 

To make an Oatmeal Pudding. 

TAKE a pint of great oatmeal, beat it very fmall, then 
fift it fine; take a quart of cream, boil it and your oatmeal. to- 
gether, ftirring it all the while until it is pretty. thick; then put 
it in a difh, cover it clofe, and let it ftand a little; then put 
into it a pound and ahalf of frefh butter, and let it ftand two 
hours before you ftir it; put to it twelve eggs, anutmeg grated, 
a little falt, fweeten it to -your tafte; a little fack, or orange- 
flower-water; ftir all very well together, put pafte at the bot- 
tom of your difh, and put in your pudding-ftuff, the oven not 
too hot; an hour will bake it. 

Another. 

A WINE pint of oatmeal picked from the blacks, a pint 
and a quarter of milk warmed; let it fleep one night; three 
quarters of a pound of beef fuet thred, one nutmeg, three fpoon- 
fuls of fugar, a {mall handful of girs four eggs, and falt to 
your tafte ; make two puddings, and boil them three hours ; 
if the oatmeal be too large, beat it, and if you make it into but. 
one pudding, boil it four hours, 

Another Method to make an Oatmeal Pudding. 

oT AKE a pint of fine oatmeal, boil it in fine pints of new 
milk, ftirring it till it is as thick as a hafty pudding ; take it 
off, and ftir in half a pound. of frefh butter, a little beaten 
mace and nutmeg, and gill of fack ; then beat up eight eggs, half 

_ the whites, ftir all well together, Jay puff- pafte all over the difh, 
pour in the pudding, and bake it half an hour. ME you may 
boil it with a few currants. mses 

_ To make a Pith Pudding 

TA KE a quantity of the pith of an ox, and let it lie all 
night in water to foak out the blood; the next morning ftrip it 
Gut of the fkins, and beat it with the back of a fpoon in orange- 

 flower-water till it is as fine as pap; then take three blades of 
mace, a nutmeg quartered, a ftick of cinnamon; then take 
half a pound of the beft Jordan almonds, blanched in cold 
water, beat them with a little of the cream, and as they dry put 
in more cream, and when they are all beaten, ftrain the cream 
from them to the pith; then take the qolks of ten eggs, the 
whites of but two, beat them very well, and put them to the 

it ingredients 5 
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ingredients; then take a fpoonful of grated bread, or Naples 
bifcuit ; mingle all thefe together, with half a pound of fine fu- 
gar, the marrow of four large bones, and alittle falt; fill.them 
in {mall ox or hogs guts, or bake it with puff-cruft. 

To make a Curd Pudding. 

TAKE the curd of a gallon of milk, whey it well, and rub 
it through a fieve; then take fix eggs, a little thick cream, 
three fpoonfuls of orange-flower-water, one nutmeg grated, 
grated bread and flour, of each three fpoonfuls, a pound of cur- 
rants and ftoned raifins; mix all thefe together ; butter a thick 
cloth, and tie it up in it; boil it an hour; for fauce, melt 
butter with orange-flower-water and fugar. 

. Orange Cuftard or Pudding. 

TAKE Seville oranges, and rub the outfide with a little 
falt very well, pare them, and take half a pound of the peel, 
and lay them in feveral waters till the bitternefs is abated ; beat 
them {mall in a ftone or wooden mortar, then put in ten yolks 
of egos and a quart of thick cream, mix them well, and fweeten 
them to your tafte; melt half a pound of butter, and ftir it . 
well in, if you defign it for a pudding, and pour it into a difh 
covered with pafte; if for cuftards, leave out the butter, and 
pour it into china cups, and bake it to eat cold. 

Buttered Crumbs. 

PUT apiece of butter into a faucepan, and let it run ta 
oil; then fkim it clean, and pour it off from the fettlement; to 
this clear oil put grated crumbs of bread, and keep them ftirring 
till they are crifp. 

To make Hogs Puddings with Currants. 

. TAKE three pounds of grated bread to four’pounds of beef 
fuet finely fhred, two pounds of currants, cloves, mace, and 
cinnamon, of each half an ounce beaten fine, a little falt, a 
pound and a half of fugar, a pint of fack, a quart of cream, 
a little rofe-water, twenty eggs well beaten, but half the whites; 
mix all thefe well together, and* fill the guts half full; boil 
them a little, and prick them as they boil, to keep them from 
breaking the guts; take them up on clean cloths. 

Another Sort of Hogs Puddings. 

TO half a pound of grated bread put half a pound of hogs — 
liver boiled, cold, and grated, a pound and a half of fuet 
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finely fhred, a handful of falt;°a handful of fweet-herbs, ' 
chopped {mall, fome fpice ; mix all thefe together, with fix 
eges well beaten, and-a little thick cream; fll your guts and 
boil them ; when cold, cut them in round flices an inch thick ; 
fry them in butter, and garnifh your difh of fowls, hafh, or 
fricafey. | ' 

To make-black Hogs Puddings. 
BOIL all the hog’s harflet in about four or five gallons of 

water till it is very tender, then take out all the meat, and in 
that liquor fteep near a peck of groats; put in the groats as it 
boils, and let them boil a quarter of an hour; then take the 
pot off the fire, and cover it up very clofe, and let it fland five 
or fix hours; chop two or three handfuls of thyme, a little 
favoury, fome pariley, and pennyroyal, fome cloves and mace 
beaten, a handful of falt; mix all thefe with half the groats 
and two quarts of blood; put in moft part of the leaf of the 
hog; cut it in fquare bits like dice, and fome in long bits 5 
fill your guts, and put in the fat as you like it; fil the 
guts three quarters full, put your puddings into a kettle of 
boiling water, Jet them boil an hour, and prick them with a pin, , 
to keep them from breaking; Jay them on clean ftraw when 
you take them up. ) ‘4 

. The other half of the groats you may make into white pud« 
dings for the family ; chop all the meat very fmall, and fhred. 

_ two handfuls of fage very fine, an ounce of cloves and mace’ 
finely beaten, and fome falt ; work all together very well with 
a little flour, and put into the large guts; boil them about an 
hour, and keep them and the black near the fire till ufed, 

X 

Very fine Hogs Puddings. 

SHRED four pounds of beef fuet very fine, mix with it 
two pounds of fine fugar powdered, two grated nutmegs, fome 
mace beat, a little falt, and three pounds of currants wafhed. 
and picked; beat twenty-four yolks, twelve whites of eggs, 
with a little fack; mix all well together, and fill your gutsy 
being clean, and fteeped in orange-flower-water 5 cut your guts 
@ quarter and a half long, fill them half full; tie at each end, 
and again thus 0000; boil them asothers, and cut them in balls 
when {ent to table. . ew 

To make Almond Hogs Puddings. 
TAKE two pounds of beef fuet, or marrow, fhred very 

fmal!, a pound and a half of almonds blanched, and beaten very | 
{inall, with rote-water, one pound of grated bread, a pound and 
a quarter of Ane fugar, a little falt, one ounce of mace, nut: 

meg 
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meg and cinnamon, twelve yolks of eggs, four whites, a pint 
of fack, a pint and a half of thick cream, fome rofe or orange- 
flower-water; boil the cream, tie a little faffron in a rag, and 
dip it in the cream to colour it ; firft beat your eggs very well, 
then ftir in your almonds, then the fpice, falt and fuet’ then 
mix all your ingredients together ; fill your guts but half full, 
put fome bits of citron in the guts as you fill them; tie them’ 
up, and boil them about a quarter of an hour. | 

To make an Almond Pudding. 
TAKE a pound of the beft Jordan almonds blanched in: 

cold water, and beat very fine with a little rofe-water; then 
take a quart of cream boiled with whole fpice, and taken out 
again, and when it is cold, mix it with the almonds, and put 
to it three fpoonfuls of grated bread, one fpoonful of flour, nihe, 
eggs, but three whites, half a pound of fugar, and a nutmeg 
grated ; mix and beat thefe well together, put fome puff-pafte | 
at the bottom of a difh: put your ftuff in, and here and there. 
ftick a piece of marrow init. It muft bake an hour, and when 
itis drawn, fcrape fugar on it, and ferve it up. 

The Ipfwich Almond Pudding. 

S TEEP fomewhat above three ounces of the crumb of white 
bread fliced, ina pint and a half of cream, or grate the bread ; 
then beat half a pound of blanched almonds very fine till they do 
not glifter, with a fmal] quantity of perfumed water, beat up the 
yolks of eight eggs, and the whites of four; mix all well toge- 
ther, put in a quarter of a pound of white fugar; then fet it into 
theoven, but ftir in a little melted butter before you fet itin; let 
it bake but half an hour. . 

- 

To make a brown Bread Pudding. 

TAKE half a pound of brown bread, and double the weight 
of it in beef fuet, a quarter of a pint of cream, the blood of 
a fowl, a whole nutmeg, fome cinnamon, a fpoonful of fugar, 

» fix yolks of eggs, three whites; mix it all well together, and 
boil it ina wooden difh two hours ; ferve it with fack and fugar; 
and butter melted, / 

A Rye-bread Pudding. 

TAKE half a pound of four rye-bread grated, half a pound 
of beef fuet finely fhred, half a pound of currants clean wathed, 
half a pound of fugar, a whole nutmeg grated; mix all weil 
together, with five or fix eggs: butter a difh, boil it an hour 
and a quarter, and ferve it up with melted butter, 
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To make.a fine Bread Pudding. 

TAKE three pints of milk and ‘boil it; when it is boiled, 
fweeten it with half a pound of fugar, a {mall nutmeg grated, 
and put in half a pound of butter; when itis melted, pour 
in it a pan, over eleven ounces of grated bread ; cover it up; 
the next day put to it ten eggs weil beaten, ftir all together, 
and when the oven is hot, put it in your difh, three quarters 
of an hour will bake it; boil a bit of lemon-peel in the milk, 
take it out before you put your other things in, 

A baked Pudding, 

~BLANCH half a pound of almonds and beat them fine with 
fweet water, ambergreafe diffolved in orange-flower-water, or- 
in fome cream; then warm a pint of thick cream, and melt 
in it half a pound of butter ; then mix it up with your beaten al- 
monds, a little falt, a grated nutmeg, and fugar, and the yolks 
of fix eggs; beat itup together, and put it in a difh with puff- 
afte, the oven not too hot; fcrape fugar on it ae before it goes 

into the oven. 

ah Another baked Bread Pudding. 

TAKE a penny loaf, cut it in thin flices, then boil a quart 
of cream or new milk, and put in your bread, and break 
it very fine; put five eggs to it, a nutmeg grated, a quarter of 
a pound of fugar, and half a pound of butter; ftir all thefe 
well together; butter your difh, and bake it an hour, 

To make a baked Sack Pudding. 

TAKE a pint of cream, and turn it to a curd with fack s 
bruife the curd very {mall with a fpoon, and grate in two 
Naples bifcuits, or the infide of a ftale penny loaf 5 mix it well 
with the curd, and half a nutmeg grated, fome fine fugar, and’ 
the yolks of four eggs, the whites of two, beaten with two 
fooonfuls of fack; then melt half a pound of freth butter, and 
ftir all together till’ the ‘event is hot; butter a difh, put it in, 

and fift fome fugar over it juft as it Is going into the oven; half ~ 
an hour will bake it. , 

To make a Cow-heel Pudding, 

TAKE a latee cow-heel, and cut off all the meat but the 
black toes ;_ put them away, but mince the reft very fmall, 
and fhred it oyer again, with three quarters of 2 pound of beef 
fuet ; put to it a penny loaf grated, cloves, mace, nutmeg, fu- 
Bar; a little falt, fome fack, and rofe-water; mix thefe well 

together — 
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together with fix raw eggs well beaten; butter a cloth, put it 
in, and boil it two hours ; for fauce, melt butter, fack and 
fugar. 

To make a Calf’s-foot Pudding. 
TAKE twocalves-feet finely fhred; then take of bifcuits 

grated, and {tale mackaroons broken fmall, the quantity of a 
penny loaf; then add a pound of beef fuet very finely fhred, 
half a pound of currants, a quarter of a pound of fugar ; fome 
cloves, mace, and nutmeg, beat fine; a very little falt, fome 
fack and orange-flower-water, fome citron and candied orange- 
peel; work all thefe well together with yolks of eggs; if you 
boil it, put it inthe caul of a breaft of veal, and tie it over 
with a cloth; it muft boil four hours. For fauce, melt butter, 
with a little fack and fugar ; if you bake it, put fome pafte in 
the bottom of thedifh, but none on the brim; then melt half 
pound of butter, which mix with your ftuff, and put it in your 
difh, fticking lumps of marrow in it: bake it three or four hours; 
fcrape fugar over it, and ferve it hot. 

Another Method. 

TAKE calves-feet, fhred them very fine, and mix them 
' with a penny loaf grated and fcalded with a pint of cream; 

7 

put to it half a pound of fhred beef fuet, eight eggs, and a 
handful of plumped currants; feafon it with fweet-fpice and 
fugar, a little fack, orange-flower-water, and the marrow of 
two bones; then put it in a veal caul, being wafhed over with 
batter of eges; then wet a cloth and put it therein; tie it clofe 
up; when the pot boils, put it in; boil it about two hours, and * 
turn it in a difh, fticking in it fliced almonds and citron ; let the 
fauce be fack and orange-flower- water, with lemon-juice, fugar 
and. drawn butter. 

To make a Spread-Eagle Pudding. 

CUT off the cruft of three halfpenny rolls, and flice them 
into your pan; then fet threepints of milk over the fire, make 
it fealding hot, but not boil, put it over your bread, cover it 
clofe, and let it ftand an hour; then put in a good fpoonful ef 
fugar, a very little falt, a nutmeg grated, a pound of fuet after 
it is fhred, half a pound of currants wafhed and picked, four 
fpoonfuls of cold milk, ten eggs, but five whites ; and when 
all is in ftir it, but not till all is in; then mix it well, butter a: 
difh ; lefs than an hour will bake it. 

To make New-College Puddings. — 
GRATE apsnhy ftale joaf, put to it a like quantity of, 

beef fuet finely thred, a nutmeg grated, a little fale, and fome 
currants 3 
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currants ; then beat fome eggs in a little fack, and fome fugar 5, 
mix all together, knead it as ftiff as for a manchet, and make 
it up in the form and fize of a turkey.egg, but a little flatter ; 
then,take a pound of butter, put it in a difh, fet the difh over a 
clear fre in a chafing-difh, and rub your butter about the difh 
till it is melted ; put your puddings in, and cover the difh, but 
often turn your puddings, until they are all brown alike, and. 
when they are enough, {crape fugar over them, and ferve them 
up hot for a fide-dith. 

You muft let the pafte lie a quarter of an hour before you 
make up your puddings. 

To make an Oxford Pudding. 
A QUARTER of a pound of bifcuit grated, a quarter of 

a pound of currants clean wafhed and picked, a quarter of a 
pound of fuet fhred fmall, half a large fpoonful of powder-fugar,: 
a very little falt, and fome grated nutmeg’; mix all well toge-, 
ther, then take two yolks of egos, and make it up in balls as: 
big as a turkey’s egg. Fry them in frefh butter of a fine light: 
brown; for fauce have melted butter ‘and fugar, with a little 
{ack or white wine. You muft mind to keep the pan fhaking 
about, that they may be all of a fine light brown. : 

To make a fine Hafty Pudding, 
BREAK an egg into fine flour, and with your hand work 

up as much as you can into as {tiff pafte as is poffible, then 
mince it as {mall as herbs to the pot, as fmall as if it were to be 
fifted ; then fet a quart of milk a boiling, and put it in the pafte | 
fo cut: put in a little falt, a little beaten cinnamon and fugar, 
a piece of butter as big as a walnut, and ftirring all one way. 
When it is as thick as you would have it, ftir in fuch another 
piece of butter, then pour it into your difh, and ftick pieces of 
butter here and there. Send it to table hot. 

ee To make a Sweetmeat Pudding. 

PUT a thin puff-pafte at the bottom of your difh, then have 
of candied orange, lemon, and citron-peel, of each an ounce ; 
Dice them thin, and put them in the bottom on your pafte; then’ — 
beat eight yolks of eggs, and two whites, near half a pound of 
fugar, and half a pound of butter melted; mix and beat all . 
well together, and when the oven is ready, pour it on your 
{weetmeats in the difh. An hour or lefs will bake it, 

A Marrow Pudding. 

- BOIL a quart of cream or milk, with a ftick of cinnamon, 
@ quartered nutmeg, and a large’ blade of mace; then mix it, 
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with eight eggs well beat, a little falt, fugar, fack, and orange-» © 
flower-water ; ftrainit ; then put to.it three grated bifcuits, an 
handful of currants, as many raifins of the fun, the marrow of 
two bones, all in four large pieces; put it into a difh, having 
the. brim thereof garnifhed with puff: pafte, and raifed in the 
oven; then lay on the four pieces of marrow, knots and pattes, 
fliced citron and lemon-peel. rene : : 

Another Method. 

TAKE a quart of cream, andthree Naples bifcuits grated, 
a nutmeg grated, the yolks of ten eggs, the whites of five 
well beaten, and fugar to your tafte; mix all well together,, 
and put a little bit of butter in the bottom of your faucepan;, 
then put in your ftuff, and fet it over the fire, and ftir it till it, 
is pretty thick; then put it into your pan, with a quarter of a 
pound of currants that have been plumped in hot water; ftir it 
together, and let it ftand all night. “The next day put fome fine’ 
paite rolled very thin at the bottom of your difh, and when the 
oven is ready, pour in your ftuff, and on the top lay large pieces: 
of marrow. Half an hour will bake it. 

Another Method. 

TAKE out the marrow of three or four bones, and flice it 
in thin pieces; and take a-penny loaf, cut off the cruft, and 
flice it in as thin flices as you can, and ftone half a pound of 
raifins of the fun; then lay a fheet of thin pafte in the bottom 
of adifh; fo lay a row of marrow, or bread, and of raifins 
till the difh is full; then have in readinefs a quart of cream 
boiled, and beat five eggs, and mix with it; put to it nutmeg 
grated, and half a pound of fugar. When it is juft going into 
the oven, pour in your cream and eggs; bake it half an hour, 
{crape fugar on it when it is drawn, and ferve itup. _ | 

Lemon Pudding. 

GRATE the peels of three large lemons, only the yellow, 
then take two lemons more, and the three you have grated, 
and roll them under your hand on a table till they are very foft ; 
but be careful not to break them ; then cut and fqueeze them, 
and ftrain’ the juice from the feeds to the grated peels, then grate 
the crumb of three halfpenny loaves, (or ten ounces of crumby 
white loaves) into a bafon, and make a pint of white wine 
{calding hot, pour it to your bread, and ftir it well together to 

foak, then put to it the grated peel and juice; beat the yolks) 
of eight eggs and four whites together, and mingle with the, 
reft three quarters of a pound of butter that is frefh and melted, . 
and almoft a pound of white fugar, beat it will together till a 
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be thoroughly mixed, then lay a fheet of puff-pafte at the bot- 

- tom and brim, cutting it into what form you pleafe ; the pafte | 
that is left roll out, and with a jagging iron cut them out in 
little ftripes, neither fo broad or long as your little finger, 
and bake them on a floured paper; let the pudding bake almoft 
an hour, when it comes out of the oven ftick the pieces of 
paite on the top of it to ferve it totable. It eats well either 
hot or cold. 

Another. — 

TAKE twoclear lemons, grate off the outfide rinds ; then 
erate two Naples bifcuits, and mix with your grated peel, 
adding to it three quarters of a pound of fine fugar, twelve yolks 
and fix whites of eggs, well beat, three quarters of a pound of 
butter melted, and half a pint of thick cream; mix thefe well 
together, put in a fheet of pafte at the bottom of the difh, and 
juft-as the oven is ready put your ftuff in the difh ; fift a little © 
double-refined fugar over it before you put it in the oven; an 
hour will bake it. 

To make a Sweetmeat Pudding. « 

PUT a thin puff-pafte all over yourdifh; then have candied 
orange and lemon-peel, and citron, of each an ounce, flice 
them thin, and lay them all over the bottom of your difh; then 
beat eight yolks of eggs and two whites, near half a pound of 
fugar, and half a pound of melted butter. Beat all well togethers 
when the oven is ready, pour it on your fweetmeats. Anhour 
or lefs will bake it. “The oven muft not be too hot. 

. To make a fine plain Pudding. 

GET a quart of milk, put into it fix laurel leaves, boil it, 
then take out your leaves, and ftir in as much flour as will 
make it a hafty pudding pretty thick, take it off, and then ftir 
in half. a pound of butter, then a quarter of a pound of fugar, 
a {mall nutmeg grated, and twelve yolks and fix whites of eggs 

well beaten. Mix all well together, butter adifh, and put in 
your ftuff. A little more than half an hour will bake it. 

A Rice Pudding. © 

TAKE two large handfuls of rice well beaten and fearced : 
then take two quarts of milk or cream, fet it over the fire with 
the rice, put in cinnamon and mace, let it boil a quarter of 
an hour; it muft be as thick as hafty pudding ; then ftir in half 
_a pound of butter while it is over the fire; then take it off to 
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cool, and put in fugar, and a little falt; when it is almoft cold 
put in ten or twelve eggs, take out four of the whites ;. butter 
the difh ; an hour will bake it; fearce fugar over it, 

Another. 

SET a pint of thick cream over the fire, and put into it 
three fpoonfuls of the flour of rice, ftirit, and when it is pretty 
thick, pour it into a pan, adding to it half a pound of frefh 
butter; ftir it till it is almoft cold; then add to it a grated nut- 
meg, a little falt, fome fugar, a little fack, the yolks of fix 
egos; ftir it well together; put fome puff pafte in the bottom 
of the difh, pour it in; an hour or lefs will bake it. 

A fine Rice Pudding. 

TAKE of the flour of rice fix ounces, put it in a quart of 
milk, and*let it boil till it is pretty thick, ftirring it all the 
while; then pour jt into a pan, and ftir in it half a pound of 
frefh butter, and a quarter of a pound of fugar, or fweeten it 
to your tafte; when it iscold, grate in a nutmeg, and beat fix 
eggs, with a fpoonful or two of fack, and beat and ftir all welt 
sogathet 3; puta little fine pafte at the bottom of your difh, and 
ake it. i 

To make a cheap Rice Pudding. 
GET-a quarter of a pound of rice and half a pound of 

raifins ftoned, and tie them in acloth. Give the rice a great 
deal of room to fwell. Boil it two hours: when it is enough 
turn it into your difh, and pour melted butter and fugar over it, 
with a little nutmeg. 

To make a Ratafia Pudding. 

TAKE a quart of cream, boil it with four or five lauret 
leaves ; then take them out, and break im half a pound of 
Naples bifcuit, half a pound of butter, fome fack, nutmeg, and 
falt; take it off the fire, and coverit up; when it is almoft cold 
put in two ounces of almonds blanched, and beaten fine, with 
the yolks of five eggs; mix all-well together, and bake it in a 
moderate oven half an hour ; fcrape {ugar on it as it goes into 
the oven. / 

~-Vermicelly Pudding. “ 
‘BOIL five ounces of vermicelly ina quart. of milk till it 

is tender, with a blade of mace, and a rind.of lemon or Seville 

orange, {weeten it to your tafte, the yolks of fix eggs, Pi 
| ahs | our 
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four whites; have a difh ready covered with pafte, and juft be< 
fore you fet it into the oven, ftir in halfa pound of melted butters 
a very little falt does well; if you have no peels, put in a little 
orange-flower-water. 

To make a Potatoe Pudding. —s_, 

TAKE a quart of potatoes, boil them foft, peel them and 
mafh them with the back of afpoon, and rub them through a 
fieve, to have them fine and fmooth ; take half a pound of frefh 
butter melted, half a pound of fine fugar, fo beat them well to- 
gether till they are very f{mooth, beat tix eggs, whites and all, 
ftir them in, -and a glafs of fack or brandy. You may add halfa 
pound of currants, boil it half an hour, melt butter with a glafs 
of white wine ; fweeten with fugar, and pour over it. Youmay 
bake it in a difh, with puff-pafte all round the difh, and at the 
bottom. | 

An Apple Pudding. 
PEEL and quarter eight golden rennets, or twelve golden 

pippins ; put them into water, in which boil them as you do 
apple-fauce ; fweeten them with loaf fugar, fqueeze in two 
Jemons, and prate in their peels; break eight eggs, and beat ° 
them all well together; pour it into a difh covered with puff- 
pafte, and bake it an hour in a flow oven. 

To make a Chefnut Pudding: 
TAKE a dozen and a half of chefnuts, put them ina 

fkillet of water, and fet them on the fire till they will blanch ; 
then blanch them, and when cold, put them in cold water, 
then ftamp them in a mortar, with orange-flower-water and 
fack till they are very fmall; mix them in “two quarts of 
cream, and eighteen yolks of eggs, the whites of three or four ; 
beat the egos with fack, rofe-water, and fugar, put it in a difh 
with puff-pafte; ftick in fome lumps of marrow or frefh butter, 
and bake it. th 

To make a Marjoram Pudding. 

TAKE the curd of a quart of milk finely broken, a good 
handful or more of fweet-marjoram chopped as fmall as duft, 
and mingle with the curd five eggs, but three whites, beaten 
with rofe-water, fome nutmeg and fugar, and half a pint of 
cream; beat all thefe well together, and put in three quarters 
of a pound of melted butter; put a thin fheet of pafte at the 
bottom of your difh; then pour in your pudding, and with a 
fpur cut out little flips of pafte the breadth of a little finger, and 

lay 
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lay them over crofs and crofs in large diamonds; put fome {mall 
bits of butter on the top, and bake it. This is old fafhioned, 
and not good, 

To make a Cabbage Pudding: 7 
‘TAKE two pounds of the lean part of a Jeg of veal, of 

beef fuet the like quantity, chop them together, then beat them 
together in a ftone mortar, adding to it half a little cabbage 
fcalded, and beat that with your meat; then feafon it with 
meat and-nutmeg, a little pepper and falt, fome green’ goofber- 
ries, grapes, or barberries in the time of the year; in the winter 
put ina little verjuice, then mix -all well together, with the 
yolks of four or five eggs well beaten.; wrap it up in green 
cabbage leaves, tie a cloth over it, boil it an hour; melt butter 
for fauce. a 

- 

A colouring Liquor for Puddings, 

~ BEAT an ounce of cochineal very fine, put it in a pint of 
water in a fkillet, and a quarter of an ounce. of roach allum, 

boil it till the goodnefs is out, ftrain it into a phial, with two 
ounces of fine fugar; it will keep fix months. 

eC Ur AOR an LVI. 

All Sorts of P-Y ES. 

To make an Olio Pye. 

2 1, AKE a fillet of veal, cut it in large thin flices, and beat 
“it witha rolling-pin; have ready fome forcemeat made 
with veal and fuet, grated.bread, grated lemon-peel, fome nut- 
meg, the yolks of two or three hard eggs; fpread the force- 
meat all over your collops, and roll them. up, and place them 
in your pye, with yolks of hard eggs, lumps of marrow, and 
fome water ; lid it and bake it; when it is done, put ina caudle 
of {trong gravy, white wine and butter. 

ea make an Olio Pye., nT 

MAKE your pye ready ; then take the thin collops of the 
but end of a leg of veal, as many as you think will fill your 

_ pye; hack ‘them with the back of a knife, and feafon them 
‘with pepper, falt, cloves, and mace: wafh over your collops 
with a bunch of feathers dipped in eggs, and-have in readinefs 
a good handful of fweet-herbs fhred {mall ; the‘herbs*muft be 

aie, | thyme, | 
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thyme, parfley, and fpinach; the yolks of eight hard eggs 
minced, and a few oyfters parboiled and chopped: fome beef 
fuet fhred very fine: » Mix thefe together, and ftrew them over 
our collops, and fprinkle a little orange-flower-water on them, 

and roll the collops up very clofe, and Jay them in your pye, 
ftrewing the feafoning that is left over them; put butter on the 
top, and -clofe up your pye ; when it is drawn, put in gravy, 
and one anchovy diflolved in it, and pour it in very hot: you 
may put in artichoke-bottoms,.and chefnuts, if you pleafe, or 
fliced lemon, or grapes fcalded, or what elfe is in feafon: but 
if you will make it a right favoury pye, leave them out, 

To make a F arenes of Veal. 

TAKE the kidney of a loin of veal, fat and all, and mince 
it very fine; then chop a few herbs, and put to it, and add 
a few currants ; feafon it with cloves, mace, nutmeg, and a 
little falt; and putin fome yolks of eggs, and a handful of grated 
bread, a pippin or two chopped, fome candied lemon-peel minced 
fmall, fome fack, fugar, and orange-flower-water. Put a fheet 
of puff-pafte at the bottom of your difh ; put this in, and cover - 
it with another, clofe it up, and when it is baked, {crape fugar 
on it, and ferve it hot. : 

A Veal Pye. 

RAISE an high pye, then cut a fillet of veal into three or 
four flices, feafon it with favoury fpice, a little minced fage 
and fweet-herbs ;. lay it in the pye with flices of bacon at the 
bottom, and betwixt each piece lay on butter, and clofe the pye. 

A favoury Veal. Pye. 

TAKE a breaft of veal, cut it into pieces, feafon it with | 
pepper and falt, lay it all into your cruft, boil fix oreighteggs 
hard, take only the yolks, put them into the pye here and 
‘there, fill your difh almoft full of water, put on the lid, and 
bake it well. © es . 4 

To make a favoury Lamb Pye. 

SEASON your lamb with pepper, falt, cloves, mace, and 
mutmeg: fo put it into your coffin with a few lamb-ftones, 

and fweet-breads feafoned as your lamb; alfo fome large oyfters, 
-and favoury forcemeat balls, hard yolks of eggs, and the tops — 
of afparagus two inches long, firft boiled green: then put but- — 
ter all over the pye, lid it, and fet it in a quick oven an hour — 
and a half; then make the liquor with oyfter liquor, as much — 

| gravy, 
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stavy, ‘a little claret, with one anchovy it,*a grated nutmeg. | 
et thefe have a boil, thicken it with yolks of twe or three eggsy 

and when the pye is drawn, pour it in hot. DOE ferroc's 

To make a fweet Lamb Pye. 

CU T your lamb into fmall pieces, and feafon it with a Tit- 
tle falt, cloves; mace, and nutmeg; your pye being made, 
put in your lamb or veal; ftrew on it fome ftoned raifins and ~ 
currants, and fome fugars; then lay on it fome forcemeat balls 
made fweet, and in the fummer fome artichoke-bottoms ‘boiled, 
and fcalded grapes in the winter. Boil Spanifh potatoes cut in 
pieces ;- antic citron, candied. orange and lemon-peel, and 
three or four large blades of mace ; put butter on the top ; clofe 
up your pye and bake it. Make the caudle of white wine, juice 
of lemon and fugar: thicken it with the yolks of two or three 
eges, and a bit of butter; and when your pye is baked, pour 
in the caudle as hot as you can, and fhake it well in the pye, 
and ferve it up. 

A Beef-fteak Pye. 
TAKE fine rump-ftedks, beat them with a rolling-pin,. 

then feafon them with pepper and falt, according to your palate. 
Make a good cruft, lay in your fteaks, fill your difh, then pour: 
‘ig.as much water as will half fill the difh. Put on the cruft,’ 
and bake it well. 

A Ham Pye. 

TAKE fome cold boiled ham, and flice it about half an inch 
thick, make a good thick cruft over the difh, and lay a layer 
of ham, fhakea little pepper over it, then take a large young’ 
fowl clean picked, gutted, wafhed, and finged: put a little 
pepper and falt inthe belly, and rub a very little falt on the out- 

| fide; lay the fowl on the ham, boil fome eggs hard, put in the 
yolks, and cover all with ham, then fhake fome pepper on the 
ham, and put on the top-cruft. Bake it well, have ready, when 
it comes out of the oven, fome very rich beef gravy, enough to 
fill the pye; lay on the cruft again, and fend it-to table hot. 
A frefh ham will-not be fo tender; fo that I always boil my ham. 
one day and bring it to table, and the next day make a pye of 
it. It does better than-an unboiled ham. If you put two large 
fowls in, they will makea fine pye; but that is according to 
your. company, more or lefs. The larger the pye, the finer the 
meat eats. The cruft muft be the fame you make tor a venifon 
patty. . You fhould pour a little ftrong gravy into the pye when 
you make it, juft to bake the meat, and then ‘fill it up when it | 
eae K : - . comes 
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comés'out'ofthe oven. Boil fome truffles and morels and. put 
into the -pye, which is'a great addition, and fome freth puth- 

rooms, or dried ones. Higa sh Card 

A Battaha Pye,..or Bride Pye. 

TAKE young chickens.as big as black-birds, quails, young 
partridges, larks, and fquab-pigeons, trufs them, and put them 
in your pye} then have ox-palates boiled, blanched, and cut in 
pieces, lamb-ftones, {weet-breads, cut in halves or quarters, 
cocks-combs blanched, a quart of oyfters dipped in eggs, and 
dredged over. with grated. bread and marrow: fheeps-tongues 
hoiled, peeled, and cut in flices; feafon all with falt, pepper, 
cloves; mace, and. nutmegs, beaten and mixed together; put 
butter at the bottom of the pye, and place the reft in with the 
yolks of hard eggs, knots of eggs, forcemeat balls; cover vall 
with butter, and clofe up the pye; put in five er fix fpoonfuls 
of water when it goes into the oven, and when it is drawn pour 
it out and put jn gravy. br ae 

A Battalia' Pye. 

TAKE four fmall chickens, four fquab- pigeons, four fuck- 
ing rabbets ; gut them in pieces, feafon them with favoury fpice, 
and lay them in a pye, with four fweet-breads’ fliced, and as’ 
many fheeps-tongues, two fhivered palates, two pair of lamb- 
ftones, twenty or thirty cocks-combs,’ with favoury balls and: 
oyfters. Lay on butter, and clofe the pye. A lear. 

| To make Egg Pyes, 

TAKE the yolks of two dozen of éggs boiled hard, 
| and chopped with double the quantity of beef fuet, and half a 
pound of pippins pared, cored, and fliced; then add to it one 
pound of currants wafhed and dried, half a pound of fugar, a 
little falt, fome {pice beaten fine, the juice of a lemon, and 
half a pint of fack, candied orange and citron cut in pieces, of 
each three ouhces, fome lumps of marrow on the top, fill them 
full; the oven muft not be too hot; three quarters of an hour 
will bake them; put the marrow only on them that are to be 
eaten hot, : | Mid | 

To make a Lumber Pye. 

TAKE a pound and a half of veal, parboil it, and when it 
is cold chop it very fmall, with two pounds of beef fuet, and 
fome candied orange-peel, fome fweet-herbs, as thyme, fweet- 
marjoram, and a handful of spinach; mince the herbs fmall be- 

me eOre [e* 
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fore you put them to the other; chop all together, anda pippin 
or two, then add a handful or two of grated bread, a pound 
and a half of currants wafhed and dried, fome cloves, mace, 
nutmeg, alittle falt, fugar, and fack, adding to all thefe.as many 
yolks of raw eggs, and whites of two, as will make it a moift 
forcemeat ; work it with your hands into a body, and make 
it.into balls as big as aturkey’s egg, then having your coffin 
made, put in your balls; take the marrow out of three of four 
bones as whole as you can; let your marrow lie a little in wa- 

ter, to take out the blood and iplinters; then dry it, and dip 

it in yolks of eggs; feafon it with a little falt, nutmeg grated, 
and grated bread 5 lay it on and between your forcemedt balls, 
and over that fliced citron, candied orange and lemon, eringo- 
roots, and preferved barberriés; then lay on fliced lemon, and 
thin flices,of butter over all; then lid your pye, and bake it} 
_and when it is drawn, Have in réadinefs a caudle made of white 
wine and fugar, and thickened with butter and eggs, and pour 
it hot into your pye. . | | : 

A fweet Chicken Pye. 

TAKE five or fix fmall chickens, pick, draw, and trufs 
them for baking; feafon them with cloves, mace, nutmeg, cin- _ 

namon, and a little falt; wrap up fome of the feafoning in but- 

ter, and put it in their bellies: and your coffin being made, put 

them in; put over and between them pieces of marrow, Spa- 

nifh potatoes and chefnuts, both boiled, peeled, and cut, a 

handful of barberries ftripped, a lemon fliced, fome butter on 

the top ;: fo clofe up the pye and bake it, and have in readinefs 

a caudle made of white wine, fugar, nutmeg; beat it up with 
yolks of eggs and butter; have a care it does not curdle; pour 

the caudle in,. fhake it well together, and ferve it up hot. 

Another. Chicken Pye. 

SEASON your chickens: with pepper, falt, cloves, mace; 

nutmeg, a little fhred parfley, and thyme, mixed with the 

other feafoning ; wrap up fome in butter, pit it in the bellies of 

the chickens, and Jay them in your pye; ftrew over them lemon 
cut like dice, a handful of fealded grapes, artichoke-bottoms in 

quarters; put butter on it, and clofe it up; when it is baked, 

put in.a lear of gravy, with a little white wine, a grated nut- 

meg, thicken it up with butter, and two or three eggs; fhake 

it well together, and ferve it up hot. 

K2. : Another, | 
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Another, 

MAKE a puff-pafte cruft, take two chickens, cut them to 
pieces, feafon them with pepper and falt, alittle beaten mace, 
Jay a forcemeat made thus round the fide of the difh: take half 
a pound of veal, half a pound of fyet, beat them quite fine in a 
marble mortar, with as many crumbs of bread; feafon it with 
a very little pepper and falt, an anchovy with the liquor, cut 
the anchovy to pieces, a little lemon-peel cut very fine and fhred 
ma), a very little thyme, mix all together with the yolk of an 
egg, make fome into round balls, about twelve, the reft lay 
round the difh, Lay in one chicken over the bottom of the difh, 
take two fweet-breads, cut them into five or fix pieces, lay 
them all over, feafon them with pepper and falt, ftrew over 
them half an ounce of truffles and morels, two or three arti- 
choke- bottoms cut topieces, a few cocks-combs, if you have them, 
a palate boiled tender and cut to pieces; then lay on the other 
part of the chicken, put half a pint of water in, and cover the 
pye; bake it well, aad when’it comes. out of the oven, fill it 
with good gravy, lay on the cruft, and fend it to table. 

To make a Hare Pye. 
SKIN your hare, wath her, dry her, and bone her;, fea- 

fon the flefh with pepper, falt, and f{pice, beaten fine ina ftone 
mortar; do a young pig at the fame time in the fame manner ; 
then make your pye, and lay a layer of pig and a layer of hare: 
till-it is full; put butter at the bottom and on the top; bake it 
three hours: it is good hot or cold. sisi 

~ Another Method. 

BONE your hare as whole as you can, then lard it with 
the fat of bacon, firft dipt in vinegar and pepper, then feafon — 
jt with pepper, falt, a little mace, and a clove or two;,. put, it 
into a difh with puff pafte, and have in readinefs gravy or ftrong 
broth made with the bones, and put it ia juft before you fet it 
in the oven; when it comes out, pour in fome melted butter 
with ftrong broth and wine; but before you pour it in, tafte 
how the pye is feafoned, and if it wants, you may feafon the 
liquor accordingly; if you pleafe, you may lay flices of butter 
upon the hare before it goes into the oven, which I think beft, 
inftead of the melted butter: after, a glafs of claret does well, 
jut before you ferve it. To feven pounds of lean venifon with- 
out bones, put two ounces and a half of falt, and half an ounce 
of pepper, to feafon this in proportion; fome chufe to put in 
the legs and wings with the bones; divide them at‘every joint, 

- and 
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and take the bones of the body, only Ctacking the other bones 
in the limbs. 

A Turkey Pye: 

BONE the turkey, feafon it. with favoury fpice, and lay it 
in the pye with two capons, or two wild-ducks cut in pieces to 
fill up the corners ; lay on butter, and clofe the pyes 

A Codling’ Pye. 
GATHER ‘fmall codlings, put them ina clean brafs pan 

with {pring water, lay vine leaves on them, and cover them . 
with a cloth wrapped round the cover of the pan to keep in the 
fteam ; when they grow foftifh, peel off the fkin, and put them 
in the fame water with the vine leavess hang thema great 
height over the. fire to green, and when you fee them a fine 
green, take them out of the water and put therm in a deep difh, 
with as much powder of loaf fugar as will fweeten them; make 
‘the lid of rich puff-pafte, and bake it; when it comes from the 
oven, take off the lid, and cut it in little pieces like fippets, and 
ftick them round the infide of the pye with the points upward, 
pour over your codlings a good cuftard made thus: Beil a 
pint of cream, witha ftick of cinnamon, and fugar enough to 

_ make it alittle fweet; let it ftand till cold, and then put in the 
yolks of four eggs well beaten, fet it on the fire and keep ftir- 
Ting it till it grows thick, but do not let it boil, left it curdle ; 
then pour it into your pye, pare a little lemon thin, cut the peel 

- like ftraws, and lay it on your codlings over the top. 

A Pigeon Pye. 

LET your pigeons be nicely picked and cleaned, feafon 
them with pepper and falt, and put a good piece of fine freth 
butter, with pepper and falt in their bellies; lay them in your 
pan, and the necks, gizzards, livers, pinions, and hearts, Jay 
between; put as much water as will almoft fill the difh, lay on 
the top-cruft, and bake it well. ‘Vhis is the beft way to make a 
pigeon pye; but the French fill the pigeons witha very high 
forcemeat, and lay forcemeat balls round the infide, with afpas 
ragus-tops, artichoke-bottoms, mufhrooms, truiles and morels, 
and feafon high ; but that is according to different palates. To © 
the former fimple method fome add the yolk of an egg boiled 
hard, and a be¢f-fleak in the middle. | : 
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To make a Giblet Pye, 
TAKE two pair of giblets nicely cleaned, put all but 

the livers into a faucepan, with two quarts of water, twenty 
corns of whole pepper, three blades of mace, a bundle of fweet- 
herbs, and a large onion; cover them clofe, and let them ftew 
very foftly till they are quite tender, then have a good cruft ready, - 
cover your difh, lay a fine rump-fteak at the bottom, feafoned 
with pepper and fale ; a in your giblets with the livers, 
and ftrain the liquor theyWere ftewed in. Seafon it with falt, 
‘and pour it into your pye; put om the lid, and bake it an hour 
‘and a half. ee ae | ‘ 

To make a Duck Pye. | 

MAKE a puff-pafte cruft, take two ducks, fcald them and 

make them very clean, cut off the feet, the pinions, the neck, 

‘and head, all clean picked and fcalded, with the gizzards, 
livers and hearts; pick out all the fat of the infide, lay a cruft 

all over the difh, feafon the ducks with pepper and fal, infide 
and out; Jay them in your difh, and the giblets at each end fea- 
foned ; put in as much water as will almoft fill the pye, lay on 

the cruft, and bake it, but not too much. 

To make a Chefhire Pork Pye. 4s Has 

TAKE a loin of pork, fkin it, cut it into fteaks, feafon 
it with falt, nutmeg, and pepper; make a good cruft, lay a 
layer of pork, them a large layer of: pippins pared and cored, a 
little fugar, enough?to fweeten the pye, then another Jayer of 
pork; put in half a pint of white wine, lay fome butter on the 
top, andclofe your pye. If your pye be large, it will takea pint 
of white wine. | 

_. To make a Devonfhire Squab Pye. 

MAKE a good cruft, cover the difh all over, put at the 
bottom a layer of fliced pippins, ftrew over them fome fugar, 
then a layer of mutton-fteaks cut from the loin, well feafoned - 
with pepper and falt, then another layer of pippins;‘ peel fome 
onions and flice them thin, lay a layer all over the apples, then a 
Jayer of mutton, then pippins and onions, pour in a pint of wa- 
ter; fo clofe your pye and bake it, 

6 ais ~ iA. 
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| A’ Neat’s-Tongue Pye. | G 

HALF boil the tongues, blanch and flice them; feafon 
them with favoury fpice, with balls, fliced lemon and butter, 
and clofe the pye. When itis baked pour into ita ragoo. 

To make Mince Pyes the beft' way. 

TAKE three’pounds of fuetthred very fine, and chopped 
as fmall as poffible, two pounds’of ‘raifins ftoned, and chopped 
as fine as poffible, two pounds of currants’nicely picked, wathed, 
rubbed, and dried at the fire, half a hundred of fine pippins, 
pared, cored, and. chopped fmall, half a pound of fine fugar 
pounded fine, a quarter of an ounce-of mace, a quarter of an 
ounce of cloves, two large nutmegs, all beat fine; put all to- 

* ‘gether into 2 great pan, and mix it well together with half a pint 
of brandy, and half'a pint of fack; put it down clofe in a 
ftone-pot, and it will keep good four months. When you - 
make your pyes, takea little difh, fomething bigger than a foup- 
plate, lay a very thin cruft all over it, lay a thin layer of meat, 
‘and then a thin layer of citron cut very thin, then a layer of 
‘mincemeat, and a thin layer of orange-peel cur thin, over that 
‘a little meat, fqueeze half the juice of a fine Seville orange or 
‘lemon, and pour in three fpoonfuls of red wine; lay on your 
cruft, and bake it’nicely. Thefe pyes eat finely ‘cold. If you 
make them in little patties, mix your meat and :fweetmeats ac 
‘cordingly. If you ‘chufe meat-in -your pyes, parboil a neat’s- 
‘tongue, peel it, and chop the meat as fine as poflible, and mix 

f sonate teft; or two pounds of the infide of afirloin-of beef 
‘boiled. | | Bi ) 

“ 

To make Mince Pyes of Veal. yee 

_ FROM aleg of veal cut off four pounds of the flefhy part 
in thick pi¢ces, put them in fcalding water, and let it‘juft boil ; 
then cut the meat in {mall thin pieces, and fkin'it;- it muft be 
four pounds after it is fcalded and fkinned; to this quantity put 
nine pounds of beef fuet well :fkinned ; fhred them very fine 

with eight pippins pared and cored, and four pounds of raifins 
_of the fun ftoned ; when it is fhred very fine put it in a large 
_-Pan, or on a table to mix, and put to it one otincé of nutmegs 

otal half an ounce of clovés, as much mace,”a’ large {poon~- 

ful of falt, above a pound of fuyar, the’ peel of alemon fhred 

exceeding fine; when you have feafoned it to’ your palate, put 

_in feven pounds of ‘currants, and two pounds of raifins ftoned 

and fhred ; when you fill your-pyes, put into every one fome 
. fhted demon with its juice, a Jenton*peel and citren 

| : eid Se | 
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in flices; and juft as the pyes go into the oven, put into every 
one a fpoonful of fack and a {poonful of claret, fo bake them. 

1 ee 

To make a Potatoe Pye. | 

BOIL three pounds of potatoes, peel them, make a good 
cruft and lay in your difh; lay at the bottom half a pound of 
butter, then Jay in your potatoes, throw over them three tea- 
{fpoonfuls of falt, and a fmall nutmeg grated all over, fix eggs 
boiled hard chopped fine, throw all over, a tea-fpoonful of-pep- 
per ftrewed all over, then half a pint.of white wine. Cover your 
pye, and bake it half an hour, or till the cruft is enough. : 

A fine Potatoe Pye for Lent. 
FIRST make your forcemeat, about two dozen of fimall 

oyfters juft fcalded, and when cold chopped fmall, a ftale roll 
grated, and fix yolks of eggs boiled hard, and bruifed {mall with 
the back of a fpoon; feafon with a little falt, pepper, and nut- 
‘meg, fome thyme and parfley, both fhred fmall; mix thefe to- 
gether well, pound them alittle, and make it up in a ftiff pafte, 
with half a pound of butter andan egg worked in it ; juft flour it 
to keep it from fticking, and Jay it by till your pye is fit, and put 
a very thin pafte in your difh, bottom and fides; then put your 
forcemeat, of an equal thicknefs, about two fingers broad, 
about the fides of your difh, as you would do a pudding cruft; 
‘duft a little flour on it, and put it] down clofe; then fill your 
pye, a dozen of potatoes, about the bignefs of a fmall egg, fine- 
ly pared, juft boiled a walm or two, a dozen yolks of eggs boiled 
chard, a quarter of 2 hundred of Jarge oyfters juft fcalded in their 
own liquor and cold, fix morels, four or five blades of mace, 
fome whole pepper, and a little falt butter on the bottom and 
top; then lid your pye, and bake it an hour; when it is drawr, 
pour in a caudle made with half a pint of your oyfter liquor, 
‘three or four fpoonfuls of white wine, and thickened up with 
butter and eggs; pour it in hot at the hole on the top, and fhake 
it together, and ferve it. | 3 

To make an Onion Pye. 

W ASF and pare fome potatoes, and cut them in fiices, 
peel fome onions, cut them in flices pare fome apples and flice 
them, make.a good cruft, cover your difh, lay a quarter of a 
pound of butter all over, take a quarter of an ounce of mace 

- beat fine, a nutmeg grated, a tea-fpoonful of beaten peppers 
three tea-fpoonfuls of falt, mix all together, ftrew fome over the 
butter, lay alayer of potatoes, a layer of onion, a layer of ap-= 

ple, anda layer of eggs, and fo on till you have filled your pye, 
ftrewing 

“ 
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ftrewing a little of the feafoning between each layer, and’a 
quarter of a pound of butter.in bits, and fix fpoonfuls of water, 
Clofe your.pye, and bake it.an hour and a half. , > | 

To make an Artichoke Pye, | “i : 

BOIL the bottoms of eight or ten artichokes, fcrape and 
make them clean from the core; cut each of them into fix parts’; 
feafon them with cinnamon, nutmeg, fugar, and a litile fale; . 
then lay your artichokes in your pye. Take the marrow of 
four or five bones, dip your marrow in yolks of eggs and grated 
bread, and feafon it as you did your artichokes, ‘and lay it on 
the top and between your artichokes; then lay on fliced lemony 
barberries and large mace; put butter on the top, and clofe up 
your pye ; then make your lear of white wine, fack, and fugar ; 
thicken it with yolks of eggs, and a bit of butter; when 
Bin: pye is drawn, pour it in, fhake it together, and ferve 
it hot. , 

t 

To make a Skirret Pye. 

BOIL your biggeft fkirrets, blanch them, and feafon then 
with cinnamon, nutmeg, and a very little ginger and fugar, 
Your pye being ready, lay in your fkirrets; feafun alfo the 
marrow of three or four bones with cinnamon, fugar, a little 

fale, and grated bread. Lay the marrow in your pye, and the 
yolks of twelve hard eggs cut in halves, a handful of chefnuts 
Soiled and blanched, with fome’ candied orange-peel in flices.. 
Lay butter’on the top, and lid your pye. Let your caudle be 
white wine, verjuice, fome fack and fugar; thicken it with the 
yolks of eggs, and when the pye is baked, pour itin, and ferve 
it hot. Scrape fugar on it. : 

To make a Cabbage-Lettuce Pye. — 

TAKE fome of the largeft and hardeft cabbage-lettuces 
you can get, boil them in falt and water till they are tender, 
‘then lay them in a colander to drain ; have your pafte Jaid in 
pour pattipan ready, and lay butter on the bottom ; then lay in 
your lettuce, fome artichoke-bottoms, fome large pieces of mar- 
row; the yolks of eight hard eggs, and fome-fcalded forrel; bake 

it, and when it comes out of the oven, cut open the lid. and 
pour in acaudle made with white wine and fugar, thickened 
with eggs; fo ferve it hot. Gr ee a 
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To make an Apple and a Pear Pye. | 

MAKE a good puff -pafte cruft, lay fome round the fides 
of the difh, pare and quarter your apples, and take out the 
cores, lay a row-of apples thick, throw in half the fugar you 
defign for your pye, mince a little lemon-peel fine, throw over 
‘and fqueeze a little lemon over them, then a few cloves, here 
‘and there one, then the reft of your apples and the reft of your 
fugar. You mutt fweeten to your palate, and fqueeze a little 
more lemon. Boil the peeling of the apples and the cores in 
fome fair water, with a blade of mace, till it is very good; 
ftrain it and boil. the fyrup with a little fugar, till there is but 
very little and good, pour it into-your pye, put on’ your upper 
cruft and bake it. You may put in a little quince or marmalade, 
if you pleafe. : ; 

‘T‘hus make a pear pye, but don’t put in any quince. You 
may butter them when they come out of the oven; or beat up 
the yolks of two eggs and half a-pint of cream, with a little 
nutmeg, fweetened with fugar, take off the lid and pour in the 
cream. Cut the cruft in little three corner pieces, ftick about, 
‘the pye and fend it to table. bak b 

To make a Cherry Pye. 

MAKE a good cruft, lay alittle round the fides of your 
difh, throw fugar at the bottom, and Jay in your fruit and fugar 
at top. A few red currants does well with them; put on your 
did, and bake in a flack oven, i bl io 
Make a plumb pye the fame way anda goofberry pye. If 

you would have it red, let it ftand. a good while in the oven, af- 
ter the bread isdrawn. A cuftard is very good with the goof- 
berry pye. , 

A Fith Pye. 

TAKE of foles, or thick flounders, gut. and wafh them, 
and juft put them-in .fealding water to get off the black {kin ; 
then cut them in fcollops, or indented, fo that they will join 
andilie in the pye as if they were whole; have you pattipans in — 
readinefs, with puff-pafte at the bottom, and a layer of butter 

‘lon it; then feafon your fifh with a little pepper, falt, cloves, 
mace, and nutmeg, and lay it in your pattipans, joining the pieces 

together as if the fifh had not been cut; then put in forcemeat 
balls made with filb, flices of lemon with the rind on, whole 
yolks of hard eggs, and pickled barberries ; then lid your pye 
and bake it; when it is drawn, make a caudle of oyfter a 

: an 
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and white wine thickened up with yolks of eggs and a bit of 
butter; ferveithot. aay “et 

To make an Eel Pye. 
~ MAKE a good cruft, clean, gut, and wath your eels very 
well, then cut them in pieces half as long as your finger; 
feafon them with pépper, falt, and a little beaten mace to your 
_palate, either high or low. Fill your difh with eels, and: put as 
much water as-the difh will hold; put on your cover and bake 
them well. } | 

To make a Turbot Pye. 

GUT, wath, and boil your turbot; feafon it with a little 
pepper, falt, cloves, mace, nutmeg, ‘and fweet-herbs ‘fhred 
fine; then lay it in your :pye,:or pattipan, with the yolks of 
fix eggs boiled hard; a whole onion, which muft be taken out 
when it is baked. Put two pounds of frefh butter on the tops 
-clofe it up; when it is drawn, ferve it hot or cold: it is good 
either way. | : 

To make an Oyfter Pye: 

MAKE good puff-pafte, and lay‘a thin fheet in the bot- 
tom of your pattipan; then take two quarts of large oyfters, 
wath them well in their own liquor, take them out of it, ay 
‘them, and feafon them with falt, fpice, and a little pepper, all 
beaten fire; lay fome butter in the bottom of your pattipan, 

_ then lay in your oyfters and the yolks of twelve hard eggs whole, 
two or three‘ {weet-breads cut in flices, or lamb-ftones, or for 
‘want of thefe 4 dozen of larks, two marrow-bones, the marrow 
taken out in lumps, dipped in the yolks of eggs, and feafoned 

‘as you did your oyfters, with fome grated bread dufted on it, | 
and a few forcemeat balls: when all thefe are in put fome but- 
‘teron the top, and cover it over with a fheet of puff-pafte, and 

_ bake it; when itis ‘drawn out of the oven, take the liquor of 
the oyfters, boil it, fkim it, and beat it up thick with butter, 
and ‘the yolks of two or three eggs ; pour, it hot into your pyey 
fhake it well together, and ferveit hot. ~ 

To make a‘Salmon Pye. — 

MAKE a good puff-pafte, and lay it in your pattipan, then 
take the middle piece of falmon, feafon it pretty high with pep- 
per, falt, cloves and mace, cut it in three pieces, then lay a 
layer of butter, and a layer of falmon, ‘till all is in; make force- 

meat balls ofan eel, chop it fine with the yolks of hard eggs, . 
: two 
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.two or three anchovies, marrow, (or, if for a fafting-day, but 
‘ter) {weet-herbs, fome grated bread, and a. few oyfters and 
grated nutmeg, fome fmall pepper, and a little falt; make it 
up with raw eggs into balls, fome long, fome round, and lay 
them about your falmon: put butter overall, and lid your pye 5. 
_an hour will bake it. . 

To makeaCarp Pye. barra 
TAKE alarge carp, feale, wafh, and gut it clean; take 

can eel, boil it juft a little tender, pick off all the meat and mince 
it fine, with an equal quantity of crumbs of bread, a few fweet- 
herbs, a little lemon-peel cut fine, a little pepper, falt, and grated 
nutmeg, an anchovys half-a pint of oyfters parboiled and chop= 
ped fine, the yolks of three hard eggs cut fmall, roll it up with 
‘2 quarter of a pound of batter, and fill the belly of the carp. 
Make a good cruft, cover the difh, and lay in your carp; fave 
‘the liquor you boil your eel in, put in the eel bones, boil them 
with a little mace, whole pepper, an onion, fome fweet-herbs, 
andan anchovy. Boil it till there is about half a pint, ftrain it, 
add to it a quarter of a pint of white wine, anda lump of but+ 
ter mixed in avery little flour; boil it up, and pour into your 
pye. Puton the lid, and bake it an hour ina quick oven. If 
there be any forcemeat left-after filling the belly, make balls of 
it, and put into the pye. If you have not liquor enough, boil 
a few {mall eels, to make enough to fill your difh. 

To make a Soal Pye. | 

MAKE a good cruft, cover your dith, boil two pounds of 
eels tender, pick all the flefh clean from the bones, throw the 
bones into the liquor you boil the eels. in, with a little mace and 
falt, till it is very good, and about a quarter of a pint, then 
ftrain it. Ia the mean time cut the flefh of your eel fine, witha 
little lemon-peel fhred fine, a little falt, pepper, and nutmeg, a 
few crumbs of bread, chopped parfley, and an anchovy; melt a 
quarter of a pound of butter, and mix with it, then lay it in the 
difh, cut the flefh of a pair of large foals, or three pair of very 
{mall ones,. clean from the bones and fins, lay it on the force- 
meat and pour in the broth of the eels you boiled; put the lid 
of the pye on, and bake it. You fhould boil the bones of the 
foals with the ee] bones, to make it good. If yéu boil the foal 
bones with one or two little eels, without the forcemeat, your 
pye will be very good. And thus'you may do aturbot. 

To make a Flounder Pye. 

GUT fome flounders, wath them clean, dry them in a cloth, — 
juft’boil them, cut off the meat clean from the bones, lay a good 
. dit * 2 | Can ee 
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cruft over the difh, and lay a little freth butter at the bottom, ‘and 
on that the fifh ; feafon them with pepper and falt to your mind. | 
Boil the bones in the water your fifh was boiled in, .withea lictle 
bit of horfe-radifh, a little parfley, avery little bit of ‘lemon - 
peel and a cruft of bread. Boil it till there is ju enough liquor 
for the pye, then ftrain it, and put it into your pye; put on the 
top cruft, and bake it. — | 

To make a Herring Pye. 

. SCALE, gut, and wath them very clean, cut off the heads, 
fins, and tails. Make a good cruft, cover your difh, then fea- 
fon your herrings’ with beaten mace, pepper, and falt; put a 
little butter in the bottom of your difh, then a row of herrings, 
pare fome apples and cut them in thin flices all over, then peel 
fome onions,-and-eut-them in flices-all over thick, lay a little 
Ae on the top, put in a little water, lay on the lid, and bake 
it well, | | 

ad 
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PAR OD oe 

New and ArprRoven RECEIPTS 
in CONFECTIONARY. - 

ably. AP ial, 

ae Preparation of SUGARS, of CANDIES, 
| ) PRESERVES, ~&e, 

To clarify Sugar. | 

8 REAK into your preferving-pan the white of 
29) anegg, putin four quarts of water, beat it up to 
<@ a froth with a whifk, then put in twelve pounds 
fy, of fugar; mixed together, fet it over the fire, 

im <£ and when it boils put in a little cold water; fodo 
for four or five times, till the {cum appears thick on the top; 
then remove it from the fire, and let it fettle; then take off the 
{cum, and pafs it through your ftraining-bag. 

Note, If the fugar do not appear very fine, you muft boil it 
again before you ftrain it; otherwife, in boiling it to a height, 
it will rife over the pan. 

~ 

To boil Sugar to the Degree called Smooth. 
WHEN jour fugar is thus clarified, put what quantity you 

have occafion for over the fire, to boil fmooth; the which you 
_ will prove by dipping your fkimmer into the fugar, and then 
touching it with your fore-finger and thumb; in opening them 
you will fee a fmall thread drawn betwixt, hich immediately 
breaks, and remains ina drop on your thumb; thus it isa pe 
fmooth: then boiling more, it will draw into a larger ftring 5 
then it is become very fmooth, 

The 
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The blown Sugar. 

BOIL your fugar longer than the former, and try it thus, 
viz. dip in your fkimmer, and take it out, fhaking off what 
fugar you can into the pan, and then blow with your mouth 
ftrongly through the holes; and if certain bubbles or bladders 
blow through, it is boiled to the degree called blown. 

é The feathered Sugar. 
THIS is ahigher degree of boiling: fugar; which is to be 

proved by dipping the fkimmer, when it has boiled fomewhat 
longer; fhake it firft over the pan, then give it a fudden flirt 
-behind you: if it be enough, the fugar will fly off-like feathers. 

The crackled Sugar. 

IS proved by letting it boil fomewhat longer; and. then 
dipping a ftick-into the fugar, which immediately remove into 
apot of cold water, ftanding by for that purpofe, drawing off 
the fugar that cleaves to the ftick ;. if it becomes hard, and will, 
{nap in the water, it is enough; if not, you muftiboil it till-it 
comes to that. degree. 

Note, Your water muft be always very cold or it will deceive 
you. | 

The Carmel Sugar. 

IS known by boiling yet longer; and is proved by, dipping. 
a ftick, as aforefaid, firft in.the fugar and then in the water-:, 
but this you muft obferve, when it comes to the carmel height,, 
it will fnap like glafs the moment it touches the cold water,, | 
which is the higheft and laft degree of boiling fugar. 

Note, Obferve that your fire be not very fierce when you boil 
this, left,. flaming up the fides of your pan, it fhould caufe the 
fugar to burn, and fo difcolour it. | 

To make little Things of Sugar, with Devices in.them. 

TAKE gum-dragant fteeped in rofe water, have fome 
double refined fugar fearced, and make it up into pafte; fome of 
your paftes you may colour with powders and juices, what co- 
Jour you pleafe, and make them up in what fhapes you like; 
colours by themfelyes or with white, or white without the co- 
lours ; in the middle of them have little pieces of paper, with. 
fome pretty fmart fentences wrote on them; they will in com- 
pany make much mirth, 

To” 
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To make Sugar of Rofes, and in all Sorts of Figures. 

‘ CLIP off the white from the red bud, and dry it in the 
fun; to one ounce’of that finely powdered, take one pound of 
loaf fugar; wet the fugar in rofe-water, (but, if in feafon, take 
the juice of rofes) boil it to a candy height, put in your powder 
of rofes, and the juice of alemon; mince all well together, 
put it on a pye-plate, and cut it into lozenges, or make it into 
any figures you fancy, as men, women, or birds ; and if you 
want for ornaments in’ your defert, you may gild or colour 
them, as in the wormwood cakes, heya 

‘To make Orange Chips crifp. , 

PARE your oranges very thin, leaving as little white on 
the pee! as poflible ; throw the rinds into fair water as you pare 
them off, then boil them therein very faft till they are tender, 
ftill filling up the pan with boiling water as it waftes away; then’ 
make a thin fyrup with part of the water they were boiled in, 
and put the rinds therein, and juft let them boil; then take’ 
them off, and let them lie in the fyrup three or four days ; 
then boil them again, till you find the fyrup begins to draw’ 
between your fingers; then take them off from the fire, and 
let them drain through a colander; take out but a few at a: 
time, becaufe, if they cool too faft, it will be difficult to get 
the fyrup from them; which muft be done by paffing every 
piece of peel through your fingers, and laying them fingle, on 
afieve, with the rind uppermoft ; the fieves may be fet in a ftove, 
or before the fire; but in fummer the fun is hot enough to dry— 
them ; three pounds of fugar will make fyrup to do the peels of « 
twenty-five oranges. | ae 

To preferve Seville Oranges liquid, as alfo Lemons. 
TAKE the beft Seville oranges and pare.them very neatly, 

and put them into. falt and water for about two hours, then. 
boil them very tender, till a pin will go into them eafily, then 
drain them well from the water, and put them into your pre- 
ferying-pan, putting as much clarified fugar to them as will cover , 
them, laying a trencher or plate on them to keep them down ; - 
then fet them over a fire, and by degrees heat them till they boil 
Jet them have a quick boil, till the fugar comes all over them , 
in afroth; then fet them by till next day, when youmuft drain ° 
the fyrup from them, and boil it till it becomes very fmooth, 
adding fome more clarified fugar; put it upon the oranges, and» 
give them a boil; then fet them by till next day, when you muft 
do as the day before. The fourth day drain them, and ftrain 

your 
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yourfyrup thro’ a bag, and boil it till it becomes very fmooth; then 
take fome other clarified fugar, boi! it till it blows very ftrongy 

_ and take fome jelly of pippins, as I fhall hereafter exprefs, with 

the juice of {ome other oranges; after they are preferved as 
above direé&ted, take two pounds of clarified fugar, boil ic ta 

“blow very ftrong; then one pint and q half of pippin jeily; and 

“ghe juice of four or five oranges’; boil all together ; then put in 
‘the fyrup that has been ftrained and boiled to be very fmooth, 
aad give alla boil; then put your oranges into your pots, of 

glaffes, and fill them up with the above made Jelly; when cold 

cover them and fet them by for ufe. new 

Note, Be fure in all your boilings to clear away the feum, 

otherwife you will endanger their working; and if you find 

they will {wim above your jelly, you’ muft bind them down 

with the {prig of a clean whifk. } 

be To make a Compote of Oranges. 

CUT the rind off your oranges into ribs, leaving part of 
the rind on; cut them into eight parts, and throw them into 
boiling water ; when a pin will eafily go through the rind, drain 
and put them into as much fugar, boiled, till it becomes f{mooth, 
as will cover them ; give all a boil together, adding fotne juice 
of oranges to what fharpnefs you pleafe ; you may put a little , 
pippin jelly into the boiling; when cold, they make pretty 
‘ 

Pie 
To make Orange Rings and Faggots. 

PARE your oranges as thin and as narrow as you.can; put 
the parings into water whilft you prepare the rings, which 
are done by cutting the oranges, fo pared, into as many rings 
as you pleafe; then cut out the meat from the infide, and put 
the rings and faggots into boiling water; boil them till they are 
tender, then put them into as much clarified fugar as will cover 
‘them; fet them by till next day, then boil them all together, 

_ ‘and fet-them by till the day after; then drain the fyrap and boil 
- “it-til!l very {mooth,- then return your oranges into it, and give all 

mo 

“a boil; the nextday bo!) ce {yrup till it rifes up to almoft the 
top of your pan; then return your oranges into it, give them a 
boil, and put them by in fome pot to be candied, whenever 
you fhall fiave occafion. : 

Zelt of Uhina Oranges. . 

_PARE off the outward rind of the oranges very thin, and 
only ftrew it with fine pow'er fugar as much as their own 
moifture will takey and dry then in a hor flove. 

L 3 ; To 
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To candy Orange, Lemon, and Citron. 

DRAIN what quantity you will candy clean from the. 
fyrup, wath it in lukewarm water, and lay it on a fieve to drain ; 
then take as much clarified fugar as you think will cover what 
you will candy ; boil it till it blows very ftrong, then put in your 
rings, and boil them till it blows again; then take it from the 
fire, let it cool a little, and, with the back of afpoon, rub the 
fugar again{t the infide of your pan, till you fee the fugar be- 
comes white; then with a fork, take out the rings one by one, 
and lay them on a wire grate to drain; then put in your faggots, 
and boil them as before directed ; then rub the fugar, and. take 
them up in bunches, having fomebody to cut them with a pair 
of {ciflars to what bignefs you pleafe, Jaying them on your wire 
to drain. ; 

Note, Thus you may candy all forts of oranges, lemon-peels, 
or chips; lemon-rings and faggots are done the fame way, with | 
this diftinétion only, that the lemons ought to be pared twice 
over, that the ring may be the whiter; fo will you have two 
forts of faggots, but you mutt be fure to keep the outward riad 
from the other, otherwife it will difcolour them. 

To candy Figs. 

TAKE your figs when they are ripe, weigh them, and to 
every pound of figs add a pound of loaf fugar, wetted fo. 
as to make a fyrup; put the figs in when the fyrup is made, 
that is, melted; let it not be too hot when you put them in; 
boil them gently, till they are tender, and put them up in pots. 
To keep them too long candied they lofe their beauty ; but when 

_ you are defirous to ufe them, and you take any out of the pots, 
- you muft take care to add as much loaf fugar, boiled to a candy 

height, as will cover thofe remaining in the pots; but before 
you put the figs into the fugar, they muft be wafhed in warm 
water, and dried with a clean cloth ; let not your fyrup be boiled 
above a fyrup candy height ; let the figs lie a day or two, then 

_. take them up, and lay them upon glafles to dry ; they will candy 
in one hour’s lying in the fyrup, but it is better that they lie 
Jonger. 

A grand Trifle. 

‘TAKE a very large china difh or glafs, that is deep, firft 
make fome very fine rich calves-feet jelly, with which fill the 
difh about half the depth; when it begins to jelly, have ready 
fome Naples bifcuits, macaroons, and the little cakes called 
matrimony ; take an equal quantity of thefe cakes, break them 
in pieces, and ftick them in the jelly before it be ftiff, all over 
very thick ; pour over that a quart of very thick fweet cream, 

ae on : then 

+ 



Raye a tas i ) Wied =" ri n fi y ee 

ff 

: The CoMPLETE Hovsewirt. 147 

then lay all round, currant jelly, ra(pberry jams and fome 
_ ealves-feet jelly, .all cut im little pieces, with @hich garnifh 
your difh thick all round, intermixing them,, and en them lay 
macaroons, and the little cakes, being firft dipped in fack. 

Then take two quarts of the thickeft cream’ you can get, 
fweeten it with double refined fugar, grate into it the rinds of 

. three fine large lemons, and whifk it up with awhifk ; take off 
the froth as it-rifes, and lay it in your difh as high as you can 
. poffibly raife it ; this is ft to goto the king’s table, if well made, 
and very excellent when it comes to be all mixed together. 

| To make artificial Fruit. 
-* FIRST take care at a proper timé of the yéat, to fave the 
ftalks of the fruit with the ftones to them; then get fome 
neat pretty tins made in the fhape of the fruit you intend to 
make, leaving a hole at the top to put in the ftone and ftalk, 

_ and they muft be fo contrived as to open in the middle to take 
out the fruit; there muft be made alfo a frame of wood to fix 
them in, and in the making of the tins, care muft be taken to 
make them extremely fmooth in the infide, left by their rough- 
nefs they mark the fruit; as alfo, that they are made of 
exact fhape to what they reprefent; becaufe, a defect in either 
will not only give deformity to the artificial fruit, but likewife 
rob the artift of the honour fhe would otherwife acquire, and 

for which the lady would undoubtedly ftand admired. 
' Then take two cow-heels and a calve’s-foot; boil them in a 
gallon of foft water, till all boil to rags; whem you have a full 
quart of jelly, ftrain it through a fieve, put i¢ tm+a faucepany 
{weeten it, putin fome lemon- peel with perfume, and colour it 
to the fruit you interid to imitate; ftir all together, give it a boil, 
and fill your tins; put in your ftones and the ftalks juft as the 
fruit grows ; when the jelly is quite cold, open your tins for 

- the bloom, and carefully duft powder-blue; an ingenious clever 
perfon may make great improvements on this artificial fruit, as 
it requires great nicety in the doing it; a little practice will per- 

 feé& them in it... 

' To make Chocolate Almonds. 
TAKE a pound of chocolate finely grated, and a pound 

and a half of the beft fugar finely fifted ; then foak gum-dragane 
in orange-flower-water, arid work them into what form yow 

pleafe ; the pafte muft be ftiff; dry them in a ftove. 

| _ To make Almond Loaves. | 

._BLANCH your almonds in hot water, and throw then 

_ <into’cold; then take their weight ia double rehned fugar finely 

| 3 L 2 fearcedy 
etd; 
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fearced, beat them together till they come to a pafte; make 
them up into little loaves, and ice them over with fome white 
of egg and fugar ; bake them on paper; if you pleafe you may’ 
throw your almonds into orange-flower-water, inftead of cold 
water. | ork 4 

To make Gingerbread. _ 

TAKE a pound and a half of treacle, two eggs beaten, 
half a pound of, brown fugar, one ounce of ginger beaten and 
fifted ; of cloves, mace and nutmegs altogether half an ounce, 
beaten very fine, coriander-feeds and carraway-feeds of each 
half an ounce, two pounds of butter melted ; mix all thefe to- | 
gether, with as much flour as will knead it into a pretty ftiff 
pafte ; then roll it out, and cut it into what form you pleafe ; 
bake it in a quick oven on tin plates; a little time will bake it. 

Another Method. 

TAKE three pounds of fine flour, and the rind of a lemon 
dried and beaten to powder, half a pound of fugar or more, 
as you like it, and an ounce and a half of beaten ginger ; mix 
all thefe well together, and wet it pretty ftiff with nothing but 
treacle, make it into long rolls or cakes, as you pleafe; you 
may put candied orange-peel and citron in it: butter your paper 
you bake it on, and let it be baked hard. 2 

Another Sort of Gingerbread. 

TAKE half a pound of almonds, blanch and beat them — 
till they have done fhining ; beat them with a fpoonful or two. 
of orange-flower-water, put in half an ounce of beaten ginger, 
and a quarter of an ounce of cinnamon powdered ; work. it to 
a pafte with double refined fugar beaten and fifted ; then roll it 
out, and lay it om papers to dry in an oven after pyes are 
drawn. | me y 

Another. 

TO one pound of flour, three quarters of a pound of fagar, 7 
and an ounce of nutmegs, ginger and cinnamon together, 
beaten and fifted ; a quarter of a pound of candied orange-peels. 
or frefh peel cut in fmall ftripes; two ounces of fweet butter” 
rubbed in flour; take the yolks of two eggs, beat with eight 
fpoonfuls of fack, and fix of yeaft, make it up in a ftiff pafte; 
roll it thin, and cutit with a glafs; bake them and keep them dry. - 

To 

\ iy 
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‘To make Dutch Ginwerbrena: 
PAK YE ‘four pounds of flour, and mix with it two ounces 

‘and a half of beaten ginger, ‘then rub in a quarter of a pound 
of butter, and add to it two ounces of ¢ carraway-feeds, as much 
orange-peel dried and rubbed to powder, a few coriander-feeds 

 bruifed, and two eggs; mix-all up into a ftiff pafte with two 
pounds and a quarter of treacle; beat it very well with a rolling- 
‘pin, and make it up into thirty cakes; put in a candied citron ; 
prick them with a fork ; butter papers, three double, one white, 
and two brown; wath them over with the white of an epg; 
put them into an oven not too Hot; for three quarters of an 
Hour. , 

To sake Wies. : 

TAKE three pounds and a half of flour, and three quarters 
of a pound of butter, and rub it into the flour till none of it 

_ be feen; then take a pint or more of new milk, and make it 
very warm, and half a pint of new ale-yeatt, then make itinto a 
light pafte; put in carraway-feeds, and what {pice you pleafe ; 

_ then make it up and lay it before the fire to rife; then work in 
three quarters of a pound of fugar; and then roll them inte 
what form you pleafe, pretty thin, and put them on tin plates, 
and hold them before the oven to rife again, before you fet 
them in; your oven muft be pretty quick. 

Another Method. 

TAKE two pounds of flour, and a quarter of a pound of 
butter, as much fugar, a nutmeg grated, a little cloves and 
mace, and a quarter of an ounce of carraway-feeds, cream 
and yeaft as much as will make it up into a pretty light pate ; 
make them up, and fet them by the fire to rife till the oven be 
ready, they will quickly be baked, 

To make the light Wigs. 

TAKE a pound and a half of flour, and half a pint of 
milk made warm, mix thefe together, and cover it up, and let 

it lie by the fire half an hour; then take half a pound of fugar, 
and half a pound of butter, then work thefe in the pafte, and 
make it into wigs with as little flour as poflible; let the oven be 
pretty quick, and they will rife eaty much. 

To make very good Wigs. 
TAKE a quarter of a peck of the fineft flour, rub into it 

oe iauarters of a Ras of frefh butter, till it is like grated 
: L 3 bread, 
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been fo mething more than half a pound of fugar, half a nee 
they, iad half a race of grated ginger, three eggs, yolks and 
whites, beaten very well, and put to them half a pint of thick 
ait and three or four fpoonfuls of fack; make a hole 
in your flour, and pour in your yeaft and eggs, and as much 
milx jult warm as will make it intoa light pate ; ; let it ftand 
before the fire to rife half an hour, then make it into a dozen 
and a half of wigs; wafh them over with egos juft as they go 
jnco the oven; a quick oven and half an hour will bake them. 

To make Buns. 

TAKE two pounds of fine flour, a.pint of ale-yeaft, put 
a little fack in the yeaft and three eggs beaten, knead all thefe 
together with a littl warm milk, a little nutmeg, and a little 
fait; then lay it before the fire till it rife very light; then knead 
in a pound of frefh butter, and a pound of round cCarraway- 
comfits, and bake them in a quick oven on floured papers in 
what fhape you pleafe, 

To make French Bread. 

‘TAKE half a peck of fine flour, put to it fix yolks of eggs, 
aad four whites, a Jittle falt, a pint of good ale-yeaft, and as 
much new milk, made a little warm, as will make it a thin 
light pafte; ftir it about with your hand, but by no means 
knead it: then have ready fix wooden quart “dithes, and fill them 

_ with dough ; Jet them ftand a quarter of an hour to heave, and 
then turn them out into the oven; and when they are baked, 
rafp them: the oven muft be quick, 

To make brown French Loaves. 

TAKE a peck of coarfe four, and as much of the rafpings 
of bread beaten and fifted as will make it look brown, then 
wet it with a pint of good yeaft, and as much milk and warm 
water as will wet it pretty {tiff ; mix it well, and fet it before. 
the fire to rife; make it into fix loaves; make it up as light as 
you can, and bake it well in a quick oven. 

To make March-pane unboiled. 

TAKE a.pound of almonds, blanch them and beat them 
in rofe-water; when they are finely beaten, put to them half 

“a pound of fugar, beat ‘and. fearced, and work it to a pafte ; 
{pread fome on wafers, and dry itin an oven; when it is colds 
have ready the white of an egg beaten with rofe- water, and 
double refined fuear. Lee it be as thick as butter, then — 
draw your march-pane, through it, and put it in the oven: it 

willice jn a lutle time, then mee them for ufe, 
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If you have a mind to have your march-pane large, cut it 

' when it is rolled out by a pewter-plate, and edge it about the 
top like a tart, and bottom with wafer-paper, and fet it in the 
oven, and ice it as aforefaid: when the icing rifes, take it out, 
and ftrew coloured comfits on it, or ferve fweet-meats on it. 7 

" - To malke March-pane. 

TAKE a pound of Jordan almonds, blanch and beat them 
in a marble mortar very fine; then put to them three, quarters 

_ -of a pound of double refined fugar, and beat them with a 
‘few drops of orange-flower-water ; beat all together till it is a. 
very good pafte, then roll it into what fhape you pleafe; dufta 
Jittle fine fugar under it ca hts rollit, to keep it from fticking. . 
To ice it, fearce double refined fugar as fine as flour, wet it with 
refe- water, and mix it well together, and with a brufh or bunch 
of feathers fpread it over your march-pane: bake them in an © 
oven that is not too hot ; put wafer-paper at the bottom, and 
white paper under that, fo keep them for ufe. . 

To make a Jam of Rafpberries. 

To a quart of rafpberries, and a pint of currant juice, you 
_ muft have a pound and a half of fugar; bruife your rafpberries 

well in a pan, put it over a charcoal fire, and let it boil 
- enough; then put it into your pots. 

To make a Jam of Cherries. 
YOU moft firft of all ftalk and ftone your cherries, then 

bruife them in a pan with currants, and add fugar according to 
your quantity, and boil it till you think it is enough; then put | 
It into your pots, and put paper over them. 

To make a Jam of Goofberries. 

GATHER your goofberries full ripe, of the green fort, 
top and tail them, and weigh them ; put a pound of fruit to 

- three quarters of a pound of double refined fugar, and half a 
pint of water; boil your water and fugar together ;- {kim it, and 
put in your goofberries, and boil them till they are clear and 

: tender; then break them, and put them into your pots. 

ne A Tanfy. 
- BOIL a quart of cream or milk with a ftick of cinnamon, 
a quartered nutmeg, and a large blade of mace; when half 
eold, mix it with twenty yolks of eggs. and ten whices; itrain 
it, then put to it four grated bifcuits, halt a pound of butter, a 

Ces ‘pine 
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pint of ipinach juice, a little tanfy, fack, orang?-flower-water, 
fugar, and a little falt; then gather it to a body over the fire, 
and pour it into your difh, being well buttered: when it is 
baked turn it on a pye plate; fqueeze on it an orange, grate on 
fugar, and garnifh it with fliced orange and a little tanfy. Made 
jn a difh, cut as you pleafe. 

To make a Tanfy to bake, 

TAKE twenty eggs, but eight whites, beat the eggs very 
avell, and ftrain them into a quart of thick cream, one nutmeg, 
and three Naples bifcuits grated, as much juice of fpinach, 
with a fprig or two of tanfy, as will make it as green as 
grafs ; fweeten it to your tafte ; then butter your difh very well, 
and fet it into an oven, no hotter than for cuftards ; watch it, 
and as foon as it is done, take it out of the oven, and turn it 
on a pye-plate; fcrape fugar, and fqueeze orange upon it, 
‘Garnith the dith with orange and lemon, and ferve it up. 

To make a Goofberry Tanfy, 

PUT fonie freth butter ina frying-pan ; when it is melted 
put into it a quartiof goofberries, fry them till they are tender, 
and break them all to mafh; then beat feven:eggs, but four 
whites, a pound of fugar, three fpoonfuls of fack, as much. 
cream, a penny-loaf grated, and three fpoonfuls of flour; mix 
all thefe together, then put the goofberries out of the pan to 
them, and {tir all well together, and put them into a faucepan 

to thicken; then put butter into the frying-pan, and fry them 
brown; flrew fugar on the top. 

To make an Apple Tanfy. 

TAKE three pippins, flice them round in thin flices, and 
fry them in batter; then beat four eggs, with fix fpoonfuls 
ef cream, a little rofe-water, nutmec, and fugar; ftir them 
together, and pour it over the apples; let it fry a little, and 
turn it with a pye-plate. Garnith with lemon, and fugar ftrewed 
over if. 

| Balls for’ Lent. | 

GRATE white bread, on utmeg, falt, fhred parfley, a very 
little thyme, and a little orange or Jemon-peel cut fmall; make 
them up’into balls with beaten eggs, or you may adda {poonful 
of cream; and roll them up in flour, and fry them. 

CHAP, 
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Of VEMAY RET! S: 

To make different Sorts of Tarts. 

a3 you bake in. tin patties, butter them, and you muft put: 
a little cruft all over, becaufe of the taking them out ; if in 

china or glafs, no cruft but the top.one. Lay fine fugar at the 
bottom, then your plumbs, cherries, or any other fort of fruit, 
and fugar at top then put on your lid, and bake them in a. 

flack oven. Mince pyes muft be baked in tin patties, becaufe of 
taking them out, and puff-pafte is beft for them. All fweet . 
tarts the beaten cruft: is beft; but as you fancy. » Apple, pear, 
apricot, &c. make thus ; apples and pears, pare them, cut them 
into quarters, and core: them; cut the quarters acrofs again, fet 
them on in a faucepan with juft as much water as will barely 
cover them, let them fimmeron a flow fire juft till the fruit is 
tender ; put.a good piece of Jemon-peel in the water with the 
fruit, then have your patties ready. Lay fine fugar at the bot- 
tom, then your fruit, and a Jittle fugar at top; that you muft 
put in at your difcretion. Pour over each tart a tea-fpoonful of 
Jemon-juice, and three tea-fpoonfuls of the liquor they were 
‘boiled in; put on your lid, and bake them in a flack oven,’ 
_ Apricots do the fame way, only do not'ufe lemon. 

~ As to preferved tarts, only layin your preferved fruit, and put 
a very thin cruft at top, and Jet them be baked ai little as pofiible 5 
but if you would make them very nice, havea large patty, the’ 
fize you would have your tart. Make your fugar cruft, roll it as 

thick as a halfpenny; then butter your patties, and cover it. 
Shape your upper cruft on a hollow thing on purpole, the fize 
of your patty, and mark it with a marking-iron for that pur- 

. pofe, in what fhape you pleafe, to be hollow and open to fee the 
‘fruit through ; then bake your cruft in‘a very flack oven, not to 
difcolour it, but to have it crifp. When thecruft is cold, very 

. carefully take it out; and fill it with what fruit you pleafe, lay 
on the lid, and it is done ; therefore if the tart is not eat, your 
f{weetmeat is not the worfe, and it looks genteel. 

To make a Chervil or Spinach Tart. 

SHRED a gallon of fpinach of chervil very fmall; put to 
-it half a pound of melted butter, the meat of three lemons’ 

_ picked from the fkins and feeds; the rind of two lemons grated,” 
a pound of fugar; put this in a difh or patiipan with puff-patte 
on the bottom and top, and fo bake it; when it is baked, _ 

On 
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off the lid, and put cream or cuftard over it, as you do codlin 
tarts; f{crape fugar over it; ferve it cold; this is good among ~ 
other tarts in the winter for variety. 

To make a Lemon Tart. 

TAKE three clear lemons, and grate off the outfide rinds ; 
take the yolks of twelve eggs, and fix whites; beat them very 
very well, fqueeze in the juice of a lemon; then put in three 
quarters of a pound of fine powdered fugar, and three quarters 
of a pound of frefh butter melted; ftir all well together, put a 
fheet of pafte at the bottom, and fift fugar on the top ; put it 
in a brifk oven, three quarters of an hour will bake it; fo ferve 
itto the table. | ! 

To make Orange or Lemon Tarts. 
TAKE fix large lemons, and rub them very well with falt, 
and put them in water fortwo days, with a handful of falt 
in it; then change them into frefh water without falt every 
other day for a forinight: then boil them for two. or three 
hours till they are tender; then cut them in half quarters, 

and cut them thus = as thin as you can; then take pip- 

pins pared, cored and quartered, and a pint of fair water, let 
them boil till the pippins break ; put the liquor to your orange 
or lemon, half the pippins well broken, and a pound of fugar ; 
boil thefe together a quarter of an hour; then put it in a gal- 
Jipot, and fqueeze an orange in it if it be lemon, or a lemo 
if it is Orange; two fpoonfuls are enough for a tart; your. 
pattipans muft be fmall and fhallow; put fine puff pafte, and 
very thin; a little while will-bake ic. Juft as your tarts are 
going into the oven, with a feather or brufh do them over with 
melted butter, and then fift double refined fugar on them, and 

_ this is a pretty icing on them. 

To make Puff-Pafte for Tarts. 

RUB a quarter of a pound of butter into a pound of fine 
flour; then whip the whites of two eggs to fnow, and with 
cold water and one yolk make it into a pafte; then roll it’ 
abroad, and put in by degrees a pound of butter, flouring it over 
the butter every time, roll it up, and roll it out again, and put 
in more butter: fo do for fix or feven times, till it has taken - 
up all the pound of butter. ‘This pafte is good for tarts, or any 
final] things, | 

Another 
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Another Pafte for Tarts. 

ONE pound of flour, three quarters of a pound of butter ; 
mix up together, and beat well with aa ee pin. 

Another. 

HALF a pound of butter, half a pound of flour, and half 
a pound of fugar; mix it well together, and beat it witha — 
rolling: pin well, then roll it out thin. 

To Ice Tarts. 

TAKE alittle yolk of egg and melted butter, beat it very 
well together, and with a feather wafh over your tarts, and fift 
fugar on them juft as you put them into the oven. 

C HA P.- IL. 
Of PASTIES and PUFFS. 

To make a Sweet-bread Pafty to fry or bake. 

‘pARBOIL your fweet-breads, and fhred them very fine, 
with an equal quantity of marrow; mix with them.a little 

grated bread, fome nutmeg, falt, the yolks of two hard eggs 
_bruifed fmall, and fugar; then mix up with a little cream and 
_the yolk of an egg: make pafte with half a pound of the fineft 
flour, an ounce of double refined fugar beat and fifted, the yolks 
of two eggs, and white of one, and fair water ; then roll in 
half a pound of butter, and roll it out in little pafties the 
breadth of your hand ; put your meat in, clofe them up well; 
and fry or bake them ;.a very pretty fide-dith. 

To feafon and bake a Venifon Patty. 

BONE your haunch or fide of venifon, and take out all 
the finews and fkin; and then proportion it for your. pafty, by 

_ taking away from one part, and adding to another, till it is of 
an equal thicknefs; then feafon it with pepper and falt, about 
an ounce of pepper; fave a little of it whole, and beat the reft ; 
and mix with it twice as much falt, and rub it all over your 
venifon, letting it lie till your pafte is ready. Make your pafte 
thus: a peck of fine flour, fix pounds of butter, a dozen of 
eggs; rub your butter in your flour, beat your eggs, and bio 

them 
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them and cold water make up your pafte pretty ftiff: then drive 
it forth for your pafty; let it be the thicknefs of a man’s thumb ; 
put under it two or thice fheets of cap-paper well floured ; then 

“have two pounds of beef fuet, fhred exceeding fine; proportion - 
it on the bottom to the breadth of your venifon, and leave a 
verge round your venifon three fingers broad, wath that verge 
over with a bunch of feathers or brufh dipped in an egg beaten, 
aid then lay a border of your pafte on the place you wafhed, 
and Jay your venifon on the fuet; put alittle of your feafoning 
‘on the top, a few corns of whole pepper, and two pounds of 
very good frefh butter; then turn over your other fheet of 
pafte, fo clofe your pafty. Garnith it on the top as you think 
fit; vent it in the middle, and fet itin the oven. It will take 
‘five of fix hours baking. Then break all the bones, wafh them, 
and add to them’ more bones, or knuckles; feafon them with 
pepper and falt, and put them with a quart of water, and half 
a pound of butter, in a pan or earthen pot ; cover it over with 
coarfe ‘pafte, and fet it in with your pafty; and when your 

, pafty is drawn and difhed, fill it up with the gravy that came 
from the bones. 

A Venifon Pafty. 

BONE your venifon, take out the griftles, fkin and films; 
to a fide of doe venifon three ounces of falt, and three quarters 
of an ounce of pepper: or to feven pounds of lean venifon; 
without the bones, put in two ounces anda half of falt, and 
half an ounce of pepper. 3 | 

To make Marrow Patties. 

MAKE your little pafties the Jength of a finger, and as. 
_ broad as two fingers, put in large pieces of marrow dipped in 

eggs, and feafoned with fugar, cloves, mace, and nutmeg ; 
firew a few currants on the marrow; bake or fry them. 

To make little Patties to fry. 
“TAKE the kidney of a loin of veal or lamb, fat and all, 
fhired it very fmall, feafon it with a littlé falt, cloves, mace, 
nutmeg, all beaten fmall, fome fugar, and the yolks of two or 
three hard eggs minced very fine; mix all thefe together with a 
little fack or cream; put them in puff-pafte and fry theni; 
ferve them hot. me | 

Apple’ Patties to fry. ; 

PARE and quarter apples, and boil them in fugar and wa- 
ter, anda ftick of cinnamon, and when tender, put in a little 

3 | white 
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_/ white wine, the juice of a lemon, a piece.of frefh butter, and 

a little ambergreafe or orange-flower-water; ftir all together, 
and when it is cold put it in puff-pafte; and fry them. 

Pafte for Pafties. — 

~RUB fix pounds of butter into “fourteen pounds of flour, . 
put to it eight eggs, whip the whites to fnow, and make it into 
a pretty ftiff pafte with cold water. di. 

To make Sugar Puffs. , 

TAKE the whites of ten eggs, and beat them till they rife 
to a high froth ; put it in a ftone mortar, or wooden bowl, and 
add as much double refined fugar as will make it thick; put in’ 
fome ambergreafe to give it a tafte, and rub it round the mortar 
for half an hour; put in a few carraway-feeds, take a fheet of 
wafers and lay it on as broad as fix-pence and as high as you 
can; put them in a moderate hot oven half a quarter of an. 
hour, and they will look as white as fnow. 

* eb tmake SeedeDulrs: 

TAKE gum-dragant and fteep it in rofe-water; then take 
fome double refined fugar, fearce and wet it with fome gum as” 

- Riff as pafte ; work it with a fpoon till it becomes white, roll 
it out upon white paper very thin, and cut it out in fhapes with 
a jigging-iron, and bake it in an Oven, taking care not to — 
{corch it. : ‘ 

To make Lemon Puffs. 

TAKE a pound and a quarter of double refined fugar beaten 
and fifted, and grate the rind of two lemons, and mix well with 
the fugar; then beat the whites of three new-laid eggs very: 
well, and mix it well. with ‘your fugar and lemon-peel ;. beat 

them ‘together an hour and a quarter, then make it up in what 

iy 
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form you pleafe ; be quick to fet them in a moderate oven; do 
not take them off the papers till cold. 

To make Almond. Puffs. 

‘TAKE half a pound of Jordan almonds, blanch and beat 
them very fine with three or four {poonfuls of rofe-water ; then 
take half an ounce of the fineft gum dragant fteeped in rofe- 
water three or four days before you ufe it, then put it to the 
‘almonds, and beat’ it together; then take three’ quarters of a 
pound.of doubie refined fugar beaten and fifted, anda se fine 

f a Pee our, 
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' flour, and put to it; roll it into what fhape you pleafe ; lay ther 
on white paper, and put them in an oven gently hot, and wher 
they are baked enough, take them off the papers, and put them 
on a fieve to dry in the oven when it is almoft cold. - : 

To make Puff-Patte. 

TO a peck of flour you muft have three quarters the weight 
in butter; dry your flour well, and Jay it ona table; make 
a hole, and put in it a dozen whites of eggs well beaten, but 
firft break into it a third part of your butter; then with water 
make up your pafte, then roll it out, and by degrees put in the 
reft of the butter. | Pw 

CPT OAR Poneay, 

Of CUSTARD S. 

To make Cuftards. 

TA KE two quarts of thick fweet cream, boil it with fome 
bits of cinnamon, and a quartered nutmeg, keep it ftirring 

all the while, and when it has boiled a little time, pour it into 
a pan to cool, and ftir it till it is cool, to keep it from cream- 
ing; then beat the yolks of fixteen eggs, the whites of but fix, 
and mix your eggs with the cream when it is cool, and fweeten 
it with fine fugar to your tafte, put in a very little falt, and fome 
rofe or orange-flower-water ; then ftrain all through a hair fieve, 
and fill your cups or cruft; it muft be a pretty quick oven ; when 

_ they boil up they are enough. | 

Rice Cuftards. 

TAKE a quart of cream, and boil it with a blade of mace, 
and a quartered nutmeg ; put into it boiled rice, well beat with 
your cream; mix them together, and ftir them all the while it 
boils on the fire; when it is enough take it off, and fweeten to 
-your tafte ; put in a little orange-flower-water, pour it in your 
difhes ; when cold ferve it. | 

-. To make Almond Tourt. 

- BLANCH and beat half a pound of Jordan almonds very 
fine; ufe orange-flower-water in the beating your almonds; . 

: pare 
i en 
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“pare the yellow rind of a lemon’pretty thick; boil it in water till 
itis very tender: beat it with half a pound of fugar, and mix it 
-with the almonds, and eight eggs, but four “whites, half a | 
pound of cdtter melted, almoft cold, and a little thick cream; 
mix all together, and ‘bake it in a difh with pafte at bottom. 
This may be made the day before it is ufed. 

To make Hafty Puddings, to boil in Cuftard Dithes, 

TAKE alarge pint of milk, putto it four fpoonfuls of . 
flour; mix it well together, fet it over the fire, and boil it into 
a fmooth hafty pudding ; fweeten it to your tafte; grate nutmeg 
in it, and when. it is almoft cold, beat five eggs very well, and 
ftir into it; then butter your cuftard “cups, put in your ftuff, 
and tie them over with a cloth, put them in the pot when the 
water boils, and let them boil fomething more than half an 

- hour; pour on them melted butter. 

To make a Cuftard Pudding. 

TAKE a pint of cream, and mix with it fix eggs well 
beat, two f{poonfuls of flour, half a nutmeg grated, a little fale, 
and fugar to your tafte; butter a cloth, put it in when the ag 
boils : boil it a half an hour; melt butter for fauce. 

Boiled Cuitards. 
TAKE a pint of cream, and put into it two ounces of al-. 

-monds, blanched and beaten very fine with rofe or orange= 
“flower-water, or alittle cream; let them boil till the cream is a 
little thickened, then fweeten your eggs, and keep it ftirring 

_ over the fire till it is as thick as you would have.it ; then put into 
it a little orange-flower-water, ftir it well together, and put it 

» jnto china cups. 
N. B. You may make them without almonds. 

CHAP. V. 
All Sorts of CAKES. 

To make a rich great Cake. 

fy AKE a peck of flour well dried; an ounce of cloves and 
mace, half an ounce of nutmegs, as much’ cinnamon ; 

beat the fpice well, and mix them with your flour, ang a aan 
an 
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and a half of fugar, a little falt, thirteen pounds of currant¢ 
well wafhed, picked and dried, and three pounds. of raifins 
ftoned and cut into {mall pieces, mix all thefe well together ; 
then make five pints of cream almoft fcalding hot, and put in- 
to it four pounds of frefh butter; then beat the yolks of twenty 
eggs, three pints of good ale-yeaft, a pint of fack, a quarter 
of a pint of orange-flower-water, three grains of mufk, and 
fix grains of ambergreafe ; mix thefe together, and ftir them 
into your cream and butter, then mix all in the cake, and fet it 
an hour before the fire to rife, before you put it'into your hoop; 
mix your fweetmeats in it, two pounds of citron, and one 
pound of candied orange and lemon-peel, cut in {mall pieces ; 
you mutt bake it in a deep hoop ; butter the fides, put two papers 
at the bottom, flour it and put in your cake; it muft havea 
quick oven, four hours will bake it; when it is drawn, ice it 
over the tops and fides; take two pounds of double refined fu- 
gar beat and fifted, and the whites of fix eggs beaten to a froth, 
with three or four fpoonfuls of orange-flower-water, and three 
grains of mufk and ambergreafe together ; put all thefe in a ftone — 
mortar, and beat them with a wooden peitle till it is as white as 
{now, and with a brufh or bunch of feathers fpread it all over 
the cake, and put it in the oven to dry, but take care the oven: 
does not difcolour it ; when it is cold paper it; it will keep good 
five or fix.weeks. 

To make an ordinary Seed Cake. ; 

TAKE fix pounds of fine flour, rub it into a thimbleful of 
carraway-feeds finely beaten, and two nutmegs grated, and 
mace beaten; then heat a quart of cream hot enough to melt a 
pound of butter in it, and when it is no more than blood-warm, 
mix your cream and butter with a pint of good ale-yeaft, and 
then wet your flour with it; make it pretty thin; juft before 
it goes into the oven, put in a pound of rough catraways, and 
fome citron fliced thin; three quarters of an hour in a quick 
oven will bake it. : . 

To make the Marlborough Cake. 

TAKE eight eggs, yolks. and whites, beat and ftrain them, 
and put to them a pound of fugar beaten and fifted; beat 
it three quarters of an hour together, then put three quarters 
of a pound of flour well dried, and two ounces of carraway- — 
feeds; beat it all well together, and bake it in a quick oven in 
broad tin pans. , * ae: | 

- Another, 
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Another Sort of little Cakes, 

TAK E a pound of four and a pound of butter, rub the butter 
into the flour, two fpoonfuls of ‘yeaft and two eggs, make ifup 
into a pafte ; flick white paper, rol! your pafte ot the rhick= 
nefs of a crown, cut them out with the top of atin can itter, 
fift fine fugar over them, and lay them on the flicked paper; buke 
them after tarts an hour. 

‘To make the white Cake. | 
TAKE three quarts of the fineft flour, a pound and a half 
of butter, a pint of thick cream, half a pint of ale-yeaft, half 
a quarter of a pint of rofe-water and fack: together, .a quarter 
of an ounce of mace, nine.eggs, "abating four whites, beat 
them well, five ounces of double refined fuvar, mix the fugar 
and fpice and a very Jittle falt with your dry Bout, and keep out 
half a pint of the four to flrew over the cake; when. it is all 
thixed, melt the butter in the cream; whten it is. little cool, 
ftrain the eggs into it, yeaft, &c. make a hole in the midft of. 
the flour, pour all the wetting in, ftirring it round with your 
hand all one way till well mixed; ftrew on the four that was 
faved out, and fet it before the fine to rife,‘ covered over with a 

cloth; jet it ftand fo a quarter of an hour; you muft have ‘in 
readinefs three pounds and a half of currants, wafhed and pick- 
ed, and well dried in a cloth; mingle them in the pafte without 
kneading ; put it in a tia héop 3 ; fet it ina quick oven, or it 
will not “rile ; it muit ftand an hour and a half ia the oven. 

To make Orange Cakes, 

_ PARE your oranges very thin, and take oft the white rinds 
in quarters; boil the white rinds very tender, and when they 
are enough, take therm up. fcrape the black off, and fqueeze 
them between two trenchers; beat them ina foie mortar toa 
fine pulp with a little fugar ; pick the meat out. of the oranges 
from the {kins and feeds, and mix the pulp and meat together, 
and take the weight and half of fugar; boil the fugar toa candy 
height, and putin the oranges, (ir them well togethet, and 
when it is cold drop them ona Pye plate, and fet them in a ftove. 
You may perfume them. To the. rinds of fix oranges put the 
meat of nine lemons. Cakes are made the fame way, only as 
many rinds as meat, and twice the weight of fugar, 

To make Shrewfbury Cakes. 

TAKE to one pound of fugar three pouvds of the fineft 
é gh a nutmeg g grated, fome bearen cinnamon ; the fugar and 

{pice 
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fpice muft be fifted into the flour, and wet it with three eggs, 
and.as much melted butter as will make it of a good thicknefs 
to roll into a pafte; mould it well and roll it; cut it into what 
fhape you pleafe, perfume them, and prick them before they go 
into the oven. . 

To make Almond Cakes. 

TAKE a pound of almonds, blanch and beat them exceed- 
ing fine with a little rofe or orange-flower-water; then beat — 
three eggs, but two whites, and put to them a pound of fugar 
fifted; then’put in your almonds, and beat all together very 
well; put fheets of white paper, and lay the cakes in what form . 
you pleafe, and bake them; you may perfume them if you like 
it; bake them in a cool oven. 

To make Whetftone Cakes. 

TAKE half a pound of fine flour, and half a pound of 
loaf-fugar fearced, a fpoonful of carraway-feeds dried, the yolk 

, of one egg, the whites of three, a little pofe-water, with am- 
bergreafe diffolved in it; mix it together, and-roll it out as thin 
as a wafer, cut them witha glafs, lay them on floured paper, 
and bake them in a flow oven. 

‘ ‘To make Portugal Cakes. 

TAKE a pound and a quarter of fine flour well dried, and 
break a pound of butter into the flour, and rub it in, adding a 
pound of loaf-fugar beaten and fifted, a nutmeg grated, four 
perfumed plumbs, or fome ambergreafe; mix thefe well toge- 
ther, and beat feven eggs, but four whites, with three fpoon- 
fuls of orange-flower-water ; mix all thefe together, and beat 
them up an hour ; lvutter your little pans, juft as they are going 
into the oven, fill them half full, and fearce fome fine fugar 
over them ; little more: than a quarter of an hour will bake them. 
You may put a handful of currants into fome of them; take 
them out of the pans as ,%0on as they are drawn, keep them dry; 
they will keep good three’ months. 

To make }Jumbals. 

TAKE the whites of th ree eggs, beat them well, and take 
off the froth; them take a litt.'e milk, and a little four, near a~- 
pound, as much fugar fifted, a nd'a few carraway-feeds beaten 
very fine; work all thefe ina very ftiff pafte, and make them 
into what form you pleafe: bak ¢ them on white paper, 

Te 
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To make a good Plumb Cake; 

- TAKE four pounds of flour, put to it half a pound of Icaf 
fugar beaten and fifted, of mace and nutmegs half an ounce 
beaten fine, a little falt; beat the yolks of thirty eggs, the 
whites of fifteen, a pint and a half of ale-yeaft, three quarters 
of a pint of fack, with two grains of ambergreafe and two of 
mufk fteeped in it five or fix hours ; then take a large pint of thick 
cream, fet it on the fire, and put in two pounds of butter to melt, 
but not boil; then put your flour in a bow]; make a hole in the 
midft, and pour in your yeaft, fack, cream, and eggs; mix it 
well with your hands, make it up not too {tiff, fet it to the fre a 
quarter of an hour to rife; then put in feven pounds of currants 
picked and wafhed in warm water, then dried in a coarfe cloth, 
and kept warm till you put them into your cake, which mix in 
as faft as you can, and put candied Jemon, orange and citron im 
it; put it in your hoop, which mutt be ready buttered and fixed; 
fet it in a quick oven, bake it two hours or more; when it is 

’ near cold, ice it. 

Another Plumb Cake: 

T AK E- four pounds of flour, four pounds of currafits; and 
twelve eggs, half the whites taken out, near a pintof yeaft, a 
pound and a half of butter, a good half pint of cream, three 
quarters of a pound of loaf fugar, beaten mace, nutmegs and 
cinnamon, half an ounce, beaten fine; mingle the {pices and 
fugar with the flour; beat the eggs well and put to them a quar- 
ter of a pint of rofe-water, that had a little mufk and amber- 
greafe diffolved in it; put the butter and cream into a jug, and 

_ put it in a pot of boiling water to melt; when you have mixed 
the cake, ftrew a little flour overit; cover it with a very hot 
napkin, and fet it before the fire to rife; butter and flour your 
hoop, and juft as your oven is ready, put your currants into 
boiling water to plump; dry them in hot cloth, and mix them 
in your cake ; you may put in half a pound of candied orange, 
Jemon, and citron; let .not your oven be too hot, two hours 
will bake it, three if itis double the quantity ; mix it witha 
broad pudding-ftick, not with your hands; when your cake is 
jaft drawn, pour all over it a gill of brandy or fack; then ice it. 

Another Plumb Cake with Almonds. : 

TAKE four pounds of fine flour dried well, five pounds of 
currants well picked and rubbed, but not wafhed, five pounds of 
butter wafhed and beaten in orange-flower- water and fack, two 
pounds of almonds beaten very fine, four pounds of eggs 
Ge M 2 weighed, 

~ 
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weighed, half the whites taken out, three pounds of double 
refined fugar, three nutmegs grated, a little ginger, a quarter 

of an ounce of mace, as much cloves finely beaten; a quarter 
of a pint of the beft brandy; the butter muft be beaten to, cream, 
then put in your flour and all the reft of the things, beating it 
till you put it in the oven; four hours will bake it, the oven 

muft be very quick; put in orange, lemon-peel candied, and 

citron, as you like. My 

To make little Plumb Cakes. 

TAKE two pounds of flour dried in the oven, half a 
pound of fugar finely powdered, four yolks of eggs, two whites, 
half a pound of butter wafhed with rofe-water, fix fpoonfuls of 
cream warmed, a pound anda half of currants unwafhed, but 
picked and rubbed very clean in a cloth, mix all together, make 
them into cakes, and bake them up in an oven almoft as hot as 
for manchet, let them ftand half an hour till they be coloured 
on both fides; then take down the oven lid, and let them ftand 
a little to foak. | 

An ordinary Cake to eat with Butter. 

TAKE two pounds of flour, and rub it into half a pound 
of butter ; then putt o it fome fpice, a little falt, a quartern and 
a half of fugar, half a pound of raifins ftoned, and half a pound 
of currants; make thefe into a cake, with half a pint of ale- 
yeaft, four eggs, and as much warm milk as you fee convenient ; 
mix it well together; an hour anda half will bake it. This 
cake is good to eat with butter for breakfaft. 

A French Cake to eat hot. 

TAKE a dozen of eggs, a quart of cream, and as much 
flour as will make it into a thick batter; put to it a pound of 
melted butter, half a pint of fack, and one nutmeg grated; 
mix it well, and let it ftand three or four hours; then bake it 

‘In aquick oven, and when you take it out, flit it in two, and 
pour a pound of butter on it melted with rofe-water; cover it 
with the other half, and ferve it up hot. 7 

A good Seed Cake. 

TAKE. five pounds of fine flour well dried, and four 
pounds of fingle refined fugar beaten and fifted ; mix the fugar 
and flour together, and fift them thro’ a hair fieve; then wafh 
four pounds of butter in rofe or orange-flower-water ; you muft 
work the butter with your hand till it is like cream, beat twenty 

CLES, 
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egos, half the whites, and put to them fix fpoonfuls of fack ; 
then putin your flour, a little at a tiene, keeping it ftirring with 
your hand all the time; you muft not begin mixing it till the 

_ oven is almoft hot; you muft let it lie a little while before ~you 
put the cake into the hoop; when you are ready to put it into 
the oven, put into it eight ounces of candied orange-peel fliced, 
as much citron, and a pound anda half of carraway-comfits; mix 
all well together, and put it in the hoop, which muft be paper- 
ed at the bottom, and buttered ; the oven muft be quick ; it will 
take two or three hours baking ; you may ice it if you pleafe. 

Another Seed Cake. 

TAKE feven pounds of fine flour well dried, mix with it a 
pound of fugar beaten and fifted, and three nutmegs grated; 
rub three pounds of butter into the flour; then beat the yolks 
of eight eggs, the whites of but four, and mix with them a lit- 
tle rofe-water, a quart of cream blood warm, a quart of ale- 
yeaa, and a little fale; ftrain all into your flour, and put a pint 
of fack fin with it, and make up your cake; put it into a but- 
tered cloth, and lay it half an hour before the fire to rife; the 
mean while fis your paper, and butter your hoop; then take a 
pound and three quarters of bifcuit-comfits, and a pound and a 

half of citron cut in fmall pieces, mix thefe in your cake, and 

put it into your hoop, run a knife crofs down to the bottom; a 
‘quick oven, and near three hours will bake it. 

Another. 

D RY two pounds of flour, then put two pounds of butter ; 
into it; beat ten eggs, leave out half the whites; then put to 
them eight fpoonfuls of cream, fix of ale-yeaft, run it through 
a fieve into the batter, and work them well together, and lay ie | 
a quarter of an hour before the fire; then work into it a pound it 

_ of rough carraways, Lefs than an hour bakes it. 

Another Seed Cake. 

TAKE a pound of flour, dry it by the fire, add to ita 
pound of fine fugar beaten and fifted; then take a pound and a 
quarter of butter, and work it in your hand till it is ke cream 5 
beat the yolks of ten eggs, the whites of fix ; mix all theie to- 
gether with an eunce anda half of carraway-feeds, ‘and a quar 
ter of a pint of brandy; it muft not ftand to rife, 

A rich Seed Cake, called the Nun’s Cake. 

TAKE four pounds of your fineft flour, and three pounds 

of double refined fugar beaten and fifted, mix them togeth 4 : 

M 3 
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and dry them by the fire till you,prepate your other materiale | 
Take four pounds of butter, beat it in your hands till it is very 
foft like cream, then beat thirty-five egos, leave out fixteen 
whites, and ftrain out the treddies of the reft, and beat them 
and the butter together till all appears hike butter ;, put in four 
or five fpoonfuls of rofe or crange-flower-water, and beat it 
again; then take your flour and fugar, with fix ounces of car- 
taway feeds, and ftrew it in by degrees, beating it up all the ~ 
time for two hours together; you may put in as much tincture 
ef cinnamon or ambergreafe as you pleafe; butter your haop, 
and let it ftand three hours in a moderate oven. | 

To make Sugar Cakes. 

.. TAKE three pounds of fine flour, dried well and fifted, 
and add two pounds of loaf-fugar beaten and fifted; put in the 
yolks of four eggs, a little mace, a quarter of a pint of rofe- 
water, andif you pleafe, you may diflolve mufk or ambergreafe 
in your fugar; mix all together, make it up to rol) out, then 
bake them in a quick oven, and {ift fome fugar on them. 

To make clear Cakes of Goofberries. 

TAKE your white Dutch goofberries when they. are 
thorough ripe, break them with your fingers, and fqueeze out al! 
the pulp into a fine piece of cambric or thick muflin, to run 
through clear; then weigh the juice and fugar one againit the 
other ;, then boil the juice a little while; then put in your fu- 
gar and jet it diffolve, but not. boil; fkim it and put it inte 
glafles, and ftove itin a warm ftove. / 

To Ice a great Cake. 

TAKE two pounds of double refined fugar, beat and fift 
it very fine, and Jikewife beat and fifta little ftarch and mix 
with it; then beat fix whites of eggs toa froth, and put to it. 
fome sum-water; the gum muft be fteeped in orange-flower- 
water ; then mix and beat all thefe together two hours, and put 
it on your cake; when it is baked, fetit in the oven a quarter 
of an houg. | 

. 

To miake Cheefecakes, 

TAKE a pint of cream and warm it,-and put to it five 
quarts of milk warm from the cow, then put rennet to it, and 
when it is come, put the curd in a linen bag or cloth, and let 
it drain well from the whey, but<do not fqueeze it much ; then 

" pucit ina mortai, and break the curd as fine as butter; then 
DAY, ie Cote bity 2 put. 
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put to your curd half a pound of almonds blanched, and beaten 
exceeding fine (or half a pound of dry mackaroons beat very 
fine) if you have almonds, grate in a Naples bifcuit : but if you 

_ufe mackaroons, you need not; then add to it the yolks of nine 
eggs beaten, a whole nutmeg grated, two perfumed plumbs dif- 
foived in rofe or orange-flower-water, half a pound of fine fu- 
gar, mix all well together; then melt a pound and a quarter of - 
butter, and ftir it well in, and half a pound of currants plump- 
ed; let it ftand to cool till you ufe it. ‘Then make your puff- 
pafte thus: Take a pound of fine flour, and wet it with cold wa- 
ter, roll it out, and put into it by degrees a pound of frefh but- 
ter; ufe it juft as it is made. 

Another Way to make Cheefecakes. 

TAKE a gallon of new milk, fet it as for a cheefe, and 
gently. whey it; then break itin a mortar, fweeten it to your 
tafte ; put in a grated nutmeg, fome rofe-water and fack ; mix 
thefe together, and fet it over the fire, a quart of cream, and 
make it into a-hafty pudding, mix that with it very well, and 
fill your pattipans juft as they are going into the oven; your 
oven muft be ready, that you may not flay for that; when they 
rife-well up they are enough. Make your pafte thus: Take about 
a pound of flour, and firew into it three {poonfuls of loaf fugar 
beaten and fifted, and rub into ita pound of butter, one egg, 
and a {poonful of rofe-water, the reft cold fair water; make it- 
into a pafte, roll it very thin, and put it into your pans, and 
fill them almoft full. | 

Another. 

T AK E apound of potatces when they are boiled and peeled, 
beat them fine; put to them twelve eggs, fix whites; then melt 
a pound of butter and ftir it in; grate haif a nutmeg; you 
muit {weeten it to your palate with double refined jugar; then 
put a piece of puff-pafte round the edges of the dif. ; it muft not 
be over-baked ; when the cruft is enough draw it. 

‘ 

Another Method. 

‘TAKE four quarts of new milk and rennet very cold, and 
when it is come to a curd and whey take half.a pound of but- | 
ter and rub it with the curd; then boil a point of cream with 
a blade af mace and cinnamon, and as much grated Naples bif- 
cuit as will make it of the thicknefs of pancake batter, and when | 
it is almoft cold put it to your curd; then put ina fpoonful or 
two of fack, and as many currants as you like, and put them into 
2 pufl-patte, 
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To make Cheefecakes without Rennet. 

TAKE a quart of thick cream, and fet it over a clear fires 
with, fume, quarterec mucmeg in it; juft as it boilé up, put in 
tweive eggs well beaten, and a quarter of a pound of freth but- 
ter; ftirit a little while on the fire, till it begins.to ces then. 
take it off, and vather the curd as for cheefe; put it ina clean 
cloth, tie it tog ether, and hang it up, that the whey may run 
from it; when. it is pretty dry, put if ina {tone mortar, with.a 
pound of butter, a quarter of a pint. of thick cream, fome 
fack, orange-flower-water, and half a. pound of fine: fugar3. 
then beat and grind all thefe very well together for an hour or 
more, till itis very fine; then pals it through a hair fieve, and 
fll your pattipans but half full; you may put currants in half 
the quantity if you pleafe; alittle more than a quarter of an 
hour will bake- them; take the nutmeg out of the cream when 

it is boiled, F 

To make Orange Cakes, 

CUT your oranges, pick out all their meat and juice free 
from the firings and feeds, and fet it by; then boil it, and fhift 
the water till your peels are tender; dry them in a cloth, mince 
them fmall, and put them to the juice; toa pound of that, 
weigh a pound and a half of double refined fugar; dip your 
lumps of fugar in water, and boil it to a candy height; take it 
of the fire, and putin your juice and peel; ftir it well, and 
when it is almoft cold put it in a bafon, and fet it in a ftove ; 
then lay it thin on earthen plates todry, and as it candies fafhion 
it with peut knife; and as they dry lay them on glafs; when 
your plate is empty, put more out of your bafon, 

To. make. Lemon Cakes. 

GRATE off the yellow rind of your lemon, and fqueeze 
your juice. to that peel; take two apples to every Jemon, pare ~ 
and core them, and boil them clear, then put them to your 
Jemon; to a pound of this put two pounds of double refined {u- 
gar, then order it as the orange. 

Potatoe or Lemon Cheefecake. 

TAKE fix ounces of potatoes, four ounces of lemon-peel, 
four ounces of fugar, four ounces of butter; boil the lemon- 
peel tender, pare and fcrape the potatoes, boil them tender and 
bruife them; beat the’ five peel with the fugar, then beat all 

together 
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¢ogether very well, and melt the butter in a little thick cream; 
mix all togecher very well, and let it lie till cold; put-cruft in 
your pattipans, and fill them little more than half full. Bake 
them in a quick oven half an hour, fift fome double refined 
fugar on them as they go into the oven; this quantity will make 
a dozen fmall pattipans. 

To make Lemon Cheefecakes. , 

TAKE two large lemons, grate off the peel of both, and 
fqueeze out the juice of one; add to it half a pound of fine 
fugar, twelve yolks of eggs, eight whites well beaten; then 
melt half a pound of butter in four or five fpoonfuls of cream; 
then ftir it all together and fet it over the fire, ftirring it till ie 
begins to be pretty thick; take it off, and when it is cold fill 
your pattipans little more then half full: put a fine pafte very 
thin at the bottom of the pattipans: half an hour with a quick 
oven will bake them. 

Another Method. 

TAKE the peel of two large lemons, boil it very tender, 
then pound it well in a mortar, with a quarter of a pound 
or more of loaf fugar, the yolks of fix eggs, and half a pound 
of frefh butter; pound and mix all well together, and fill the 
pattipans but half full: orange cheefecakes are done the fame 
way, only you muft boil the peel in two or three waters, to 
take out the bitternefs, 

To make Cheefecakes without Curd. 

BEAT two eggs very well, then put as much flour as will 
make them thick; then beat three eggs more very well, and 
put to the other, with a pint of cream, and half a pound of but- 
ter; fet it over the fire, and when it boils put in your two eggs 
and flour; ftir them well, and let them boil till they be pretty 
thick; then take it off the fire, and feafon it with fugar, a lit- 
tle falt and nutmeg; put in the currants, and bake them in pat- 
tipans, as you do others. . 

To make Almond Cheefecakes. 

TAKE a good handful or more of almonds, blanch ‘them 
in warm water, and throw them in cold; pound them fine, 
and in the pounding put a little fack, or orange-flower-waiter, 
to keep them from oiling; then put to your almonds the yolks 
of two hard eggs, and beat them together; beat the yolks 

' of 
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of ix eggs, the whites of three, and mix with your almonds, 
and half a pound of butter melted, and fugar to your tafte ; 
“mx all well together, and ufe jt as other cheefecake fiuff. 

CAT ASP VE . 
rs) OF HR PS oa lee 1S: 

} To make Drop Bifcuits. ” 

TARE eight eggs, and one pound of double refined fugar 
beaten fine, and twelve ounces of fine flour well dried; 

beat your eggs very well, then put in your fugar and beat it, and 
then your flour by degrees, beating it all very well together for 

. an hour without ceafing: your oven muft be as hot as for half- 
penny bread; then flour fome fheets of tin, and drop your 
bifcuits what bignefs you pleafe, and put them into the oven as 
fait as youcan; and when you fee them rife, watch them; and 

and if the firftare not enough, put them in again; if they are 
“right done, they will have a white ice on them; you may put in 
cartraway ‘feeds if you pleafe; when they are all baked, put 
them all in the oven again till they are very dry, and keep them 
in your ftove. 

To make little Cracknels. 

hep TAKE three pounds of flour finely dried, three ounces 
‘ys of lemon and orange-peel dried, and beaten to a powder, an 

ounce’of coriander-feeds beaten and fearced, and three pounds 
of double refined .fugar, beaten fine and fearced; mix thefe to- 
gether with fifteen eggs, half of the whites taken out, a quarter 
of a pint of rofe-water, as much orange-flower-water ; beat the 
eges and water well together, then put in your orange-pee! and 
coriander-feeds, and beat it again very well with two {poons, 
one in each hand; then beat your fugar in by little and little, 
then your flour by a little at a time, fo beat with both fpoons 
an hour longer; then firew fugar on papers, and drop them 
the bignefs of 2 walnut, and fet them in the oven; the oven 
mut be hotter than when pyes are drawn; do not touch them 
with your finger before they are baked; let the oven be ready 
for them againft they are done; be careful the oven does not 
colour them, 
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To make the thin Dutch Bifcuit. ~ 

TAKE five pounds of flour, two ounces of carraway-feeds, 
half 2 pound of fugar, and fomething more than a pint ‘of 
milk; warm the milk, and put into it three quarters of a pound 
of butter; then make a hole in the middle of your flour, and 
put in a full pint of good ale-yeaft; then pour in the butter and 
milk, and make thefe into a paite, Jetting it ftand a quarter of © 
an hour by the fire to rife; then mould it and roll it, into cakes 
pretty thin ; prick them all over pretty much, or they will blif- 

~ ter; bake them a quarter of an hour. 

Another Bifcuit. 

TO aquart of flour take a quarter of a pound of. butter, 
and a quarter of a pound of fugar, one egg, and what carra- 
way-feeds you pleafe; wet it with milk as {tiff as you can, then 
roll them out very thin, cut them with a {mall glafs, bake them 
on tin plates; your oven muft be flack; prick them very well 
juft as you fet them in, and keep them dry when baked. 

Another. 

TAKE a pound of loaf-fugar beaten and fifted, and half a 
pound of zlmonds blanched and beat in a mortar, with the 
whites of five or fix eggs; put your fugar in a bafon, with the 
yolks of five eggs ; when they are both mingled, ftrew in your 
almonds ; then put ina quarter of a pound of flour, and fill 
your pans faft; butter them and put them into the oven; ftrew | 
{ugar over them, bake them quick, and then turn them ona 
paper, and put them again into the oven to harden, - 

To athe little hollow Bifcuits. 

BEAT fix eggs very well with a fpoonful of rofe-water, 
then put in a pound and two ounces of loaf-fugar beaten and 
fifted ; ftir it together til! it is well mixed in the eggs, then 
putin as much flour as will make it thick enough to lay out in 

_ drops upon fheets of white paper; ftir it well rogether till you 
are ready to drop it on your paper; then beata little very fine 
fugar and put it into a lawn fieve, and fift fome on them, the 
oven muit not be too hot, and as foon as they are baked, whilft 
they are hot, pull off the papers from them, and put them in a 
fieve, and fet them in an oven to dry ; keep them in boxes with 

___ papers between, Ty . 
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To make Ratafia Bifcuit. 

TAKE four ounces of bitter almonds, blarich and beat. . 
them as fine as you can; in beating them put in the whites of 
four eggs, one at a time; then mix it up with fifted fugar to a 
light pafte; roll. them, and lay them on wafer paper, and on 
tin plates; make the pafte fo light that you may take it up with 
aipoon; bake them ina quick oven. 

To make the hard Bifcuit. 

TAKE half a pound of fine flour, one ounce of carraway- 
feeds, the whites of two eggs, a quarter of a pint of ale-yeatt, 
and as much warm water as will make it into a {tiff pafte; then 
make it into long rolls, bake it an hour; the next day pare it 
round, then flice it in thin flices, about half an inch thick; dry 
It in the oven; then draw it, turn it, and dry the other fide ; 
they will keep the whole year. j 

To make Lemon Bifcuit. 

TAKE fix yellow rinds well beat, with a pound of double 
refined fugar, and whites of four eggs, till come toa pafte; lay 
them on wafer paper, fo bake them on tins. | 

Oa A “Pea Vi: 

Of elegant ORNAMENTS for the TABLE. 

WV HEWN a filver web, or a defert is to be fpun, always take 
particular care that your fire is clear, and a pan of water 

upon the fire, to keep.the heat from your face and ftomach, for 
fear the heat fhould make you faint ; you muft not fpin it before 
a kitchen fire, for the fmaller the’grate is, fo that the fire be 
clear and hot, the better able you will be to fit a long time be- 
fore it, for if you fpin a whole defert, you will be feveral 
hours about it ; be fure to have a tin box to put every bafket in 
as you fpia them, and cover them from the air; keep them 
warm, until you have done the whole as your receipt direts 
ou. 

; If you fpin a gold web, take care your chafing-dith is burnt 
‘clear, before you fet it upon the table where your mould is, 
fet your ladle on the fire, and keep ftirring it with a wood 
fkewer till it juft boils, then let, it cool a little, for it will not 
fpin when it is boiling hot, and if it grows cold it is equally as 
bad, but as it cools on the fides of your ladle, dip the point of 

ries your 
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our knife in, and begin to fpin round your mould as long as 

it will draw, then heat it again. The only art is to keep it of- 

a proper heat, and it will draw out like a fine thread, and of a 
gold colour. It is a great fault to, put in too much fugar at a 
time; for often heating takes the mottiure out of the fugar, and 
burns it, therefore the beft way is to put in a little at a time, 
andclean out yourladle, | 7 | 

When you make a hen or bird-neft, let part of your jelly be 
fet in your,bowl, before you put'on your fummery, or ftraws 
for if your jelly is warm, they will fectle to the bottom, and 

mix together. 2 | 

If it bea fifh-pond, or a tranfparent pudding, put in your. 
jelly at three different times, to make your fith or fruit keep at 
a proper diftance one from another, and be fure your jelly is 

very clear and ftiff, or it will not fhew the figures, nor keep 

whole; when you turn them out, dip your bafon in warm wa- 

ter, as your receipt directs; then turn your difh or falver upon 

- the top of your bafon, and turn your bafon uplide down, | 

When you make flummery, always objerve to have it pretty 
thick, and your-moulds wet in cold water, before you put in 
your flummery, or your jelly will fettle to the bottom, and ‘he 
cream {wim at the top, fo that it will look to be two diteren 
colours. . , 

If you make cuftards, do not let them boil after the yolks are 
in, but ftir them all one way, and keep them of a good heat 

till they be thick enough, and the rawnefs of the eggs is goue 
off, 

. When you make whips or fyllabubs, raife your froth with a 
chocolate mill, and lay it upon a fieve to drain, it will be mucn 
prettier, and will lie upon your glailes, without mixing with 
your wine, or running down the fides of your glafles; and 
whatever you make, keep them in a cool airy place, for aclofe 
place will give them a bad tafte, and foon {poil them, 

_ To fpin a Silver Web for covering Sweetmeats. 
TAKE a quarter of a pound of treble refined fugar, in 

one lump, and fet it before a moderate fire, on the middle of a’ 
filver falver, or pewter plate, fet ‘it a little aflant, and when it 
begins to run like clear water to the edge of the plate or falver, 
have ready a tin cover, or china bowl fet on a ftool, with the 
mouth downward, clofe to your fugar, that it may not cool by 
Carrying too far ; then take a clean knife, and take up as much 
of the fyrup as the point of the knife will hold, and a fine 
thread will come from the point, which you muft draw as quick 
as poffible backwards and forwards, and alfo around the mould, 
as long as it will fpin from the knife; be very careful you do not 
drop the fyrup oh the web, if you do, it will fpoil it; then dip 
your knife into the fyrup again, and take up more, and fo keep 

fas 3 {pinning 
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fpinning till your fugar is done, or your web is thick enough ¥ 
be {ure you do not let the knife touch the lump on the plate that 
is not melted, as it will make it brittle, and not fpin at all. If 
your fugar is {pent before your web isdone, put frefh fugar ona 
clean plate or falver, and not fpin from the fame plate again. 
If you do not want the web to cover the fweetmeats immedi- 
ately, fet it in a deep pewter difh, and cover it with a tin cover, 
and lay acloth over it, to prevent the air from getting to it, and 
fet it before the fire. It requiresto be kept warm, or it will fall. 
When your dinner or fupper is difhed, have ready a plate or 
difh, of the fize of your web, filled with different coloured 
{weetmeats, and fet your web over it. 

To fpina Gold Web for covering Sweetmeats. 
TAKE four ounces of treble refined fugar, beat it in 2 

marble mortar, and fift it through a hair fieve; then put it im 
a filver or brafs ladle, but filver makes the colour better; fet it 
over a chafing-difh of charcoal, that is burnt clear; fet it on a 
table, and turn a tin cover or china bowl upfide down upon the 
fame table, and when your fugar is melted, it will be of a gold 

~ colour; take your ladle off the fire, and begin to {pin it with a 
knife, the fame way as the filver web ; when the fugar begins 
to cool and fet, put it over the fire to warm, and fpin it,as be- 
fore, but do not warm it too often, as it will turn the fugar of 
a bad colour; if you have not enough fugar, clean the ladle 

_ before you put in more, and fpin it till your web is thick 
enough; then take it off, and fet it over the {weetmeats, as you 
did the filver web. | 

To make a Defert of Spun Sugar. 
SPIN two large webs, turn one upon the other to form a 

globe, and put in the infide of them a few fprigs of fmall fow- 
ers and myrtle; fpin a little more round to bind,them together, 
and fet them covered clofe up before the fire; then fpin two 
more ona lefler bowl, and put in a fprig of myrtle, and a few 
fmall flowers ; bind them as before, fet them by, and fpin two 
more lefs than the laft; put in a few flowers, bind themand /et 
them by; then {pin twelve couple on tea-cups of three different 
fizes, in proportion to the globes, to reprefent bafkets, and bind 
them two and two as the globes with fpun fugar; fet the globes 
on a filver falver, one upon another, the largeft at the bottom, 
and fmalleft at the top; when you have fixed the globes, run 
two fmall wires through the middle of the largeft globes, acrofs 
each other; then take a large darning needle and filk, and run 
it through the middle of the largeft bafkets ; crofs‘it at the bot- 
tom, and bring it up to the top, and make a loop to hang them | 
en the wire; do fo with the reft of your bafkets, hang the. 
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Jargeft bafkets on the wires, then put two more» wires a little 

_ fhorter acrofs, through the middle of the fecond globes, and 
put the ends of the wires out betwixt the bafkers, and hang on 
the four middle ones; then run two more wires fhorter than the 
laft thro’ the middle of the top globe, and hang the bafkets 
over the loweft; ftick a fprig of myrtle on the top of your 
globes, and fet it on the middle of the table-—Obferve you do 
not put too much fugar down ata time fora filver web, becaufe 

faa A hos 

the fugar will lofe its moifture, and run in lumps inftead of — 
drawing out; nor too much in the ladle, for the gold web will 
lofe its colour by heating too oft——You may make the 
bafkets of a filver, and the globes of a gold colour, if you chufe 
them. | : 

To make Flummery. 

THOUGH the making of fummery may here appear a3 
an article out of place, yet the reader will foon find, that fhe 
would be at a lofs in the management of fome of the following 

‘receipts, were not this article previoufly given. ‘Take one 
‘ounce of bitter, and one of fweet almonds intoa bafon, pour 
over them fome boiling water, to make the fkins come off, which 
is called blanching ; ftrip off the fkins, and throw the kernels 

into cold water; then take them out and beat thenf in a marble 
mortar, with a little rofe-water to keep them from oiling, when 
they are beat, put them into a pint of calf’s-foot flock ; fet it 
over the fire, and fweeten it to your talte with loaf fugar; as 
foon as it boils ftrain it through a piece of muflin or gauze, and 
when a little cold put it into a pot of thick cream, and keep 
ftirring it often, till it grows thick and cold; wet your moulds 
in cold water, and pour in the flummery, and let it ftand five 

or fix hours at leaft before you turn them out; if you make the 
flummery ftiff, and wet the moulds, it will turn out. without 
putting it into warm water, for water takes off the figures of 
the mould, and makes the flummery look dull.——N. B. Be 
careful you keep ftirring it till cold, or it will. run in lumps 
when you turn it out of the mould. 

To make a Fifh-pond. 

FILL four large ffh-moulds with fummery, and fix {mall 
ones; take a china bowl, and put in half a pint of ftiff clear 

. calf’s-foot jelly ; let it ftand til cold, then lay two of the 
fmall fifhes on the jelly, the right fide down, and put in half a 
pint more jelly ; Jet it ftand till cold: then Jay in the four fmall . 
fifhes acrofs one another, that when you turn the bowl upfide 
down, the heads and tails may be feen; then almoft fill your 

_ bow! with jelly, and let it ftand till cold; then lay in the jelly. 
four large fifhes, fill the bafon quite full with jelly, and Jet it 
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ftand till the next day ; when you want to ufe it, fet your bowf 
to the brim in hot water for one minute; but take care that you 
do not let the water go into the bafon; lay your plate on the 
top of the bafon, and turn it upfide down: if you want it for 
the middle, turn it out upon afalver, Be fure you make your — 
jelly very {tiff and clear. 

To make a Hen’s-nett. 

. TAKE three or five of the fmalleft pullet eggs you can 
get. fil chem with flummery, and when they are ftiff and cold, 
peel off the fheils;, pare off the rinds of two lemons very thin, 
and boil them in fugar and water to take off the bitternefs; 
when they are cold, cut them in long fhreds to imitate ftraw 5 
then fill a bafon one third full of ftif calf’s-foot jelly, and let 
it ftand till cold; then lay in the fhreds of the lemons, in a ring 
about two inches high in the middle of your bafon, ftrew a few 
corns of fagoe to look like barley, fil! the bafon to the heizhe of 
the peel, and let it ftand till cold; then lay your eges of flum= 
mery in the middle of the ring that the ftraw may be feen round, ~ 
fill the bafon quite full of jelly, and let it ffand. Turn it out 
the fame way as directed for the fifh-pond. ; 

To make Blomange of Ifinglafs. 

BOIL one ounce of ifingiafs in a quart of water till it is 
reduced to a pint, then put in the whites of four eggs, with two 
fpoonfuls of rice water, to keep the eggs from poaching, and 
fugar to your taite; run it through a jelly bag, then put to it 
two ounces of fweet, and one ounce of bitter almonds; give 
them a fcald in your jelly, put them through a hair fieve, and 
putitin a china bowl. The next day turn it out, and ftick it 
all over with almonds blanched and cut lengthway. Garnifh 
with green leaves or flowers. | 

Green Blomange of Tfinelafs. 
DISSOLVE your ifinglafs, and put to it two ounces of 

fweet, and two ounces of bitter almonds, with as much juice 
of fpinach’as will make it green, and a fpoonful of French 
brandy; fet it over a ftove fire till it be almoft ready to boil, 
and then ftrain it thro’ a gauze fieve ; when it grows thick put 
it into a mellon mould, and the next day turn it out. Garnifh 
it with red and white flowers. | 

_ Clear Blomange. 

TAKE a quart of ftrong calf’s-foot jelly, fkim off the fat 
and ftrain it, beat the whites of four eggs, and put themto your 

jelly; 
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jelly; fet it over the fire, and keep ftirring it‘till it boils ; then 
‘ pour itinto a jelly-bag, and run it through feveral times till it is | 
clear; beat one ounce of {weet almonds, and one of bitter, to 
a pafte, with a fpoonful of rofe-water {queezed through a cloth; | 
then mix it with your jelly, and three fpoonfuls of very good 
cream ; fet it over the fire again, and keep ftirring it till ic is - 
almoft boiling ; chen pour it into 4 bowl, and ftir it very often: 
till it is almoft cold; after which wet your moulds, and fill 
them, Way 4..% 

Yellow Flummery. 

_ TAKE two ounces of ifinglafs, beat it and open it; put i€ 
into a bow], and pour a pint of boiling water upon it ; cover i: 
up till almoft cold, then add a pint of white wine, the juice of 
two lemons with the rind of ‘one, the yolks of eight eggs beat 
well, fweetén it to your tafte, put it in a toffing-pan and keep’ 

" Rtirring it ; when it boils ftrain it through @ fine feves When 
almoft cold put it into’ cups or moulds. 

A good Green, 

LAY an ounce of gambotge in a quarter of a pint of was 
ter, and put an ounce and a half of good ftone blue in a litle 
water; when they are both diffolved, mix them together ; add 
a quarter of a pint more water, and a quarter of a pound of fine 
fugar; boil it alittle, then put it in a gally-pot, cover it clofe’ 

and it will keep for years.. Be careful not to make it too deep’ 
 agreeny for a very little will de at a time.’ | 

- Gilded Fith in Jelly. 
MAKE a little clear blomange as.is dire&ted in the préced-. 

ing receipt ; then fill two large fith moulds with it, and when it - 
38 cold turn it out, and gild them with gold leaf, or ftrew them 

_ Over with gold and filver bran mixed ; then lay:them’on a foup- 
difh, and fill it with clear thin calf’s-foot jelly: it muft be fo’ 
thin. that they will fwim in it. If you have no jelly, Lifbon’ 
wine, or any kind of pale made wines, will do. . 

‘Hen and Chickens in Jelly. 

MAKE fome flummery, with a large quatitity of {weee 
almonds in it; colour a little of it brown with chocolate, and 
put it in a mould the fhape of a hen; then colour fome more 

. fummery with the yolk ofa hard egg beat as fine as poflible,' 
but leave part of your flummery white; then fill the moulds of 

~ feven chickens, three with white flunimery, and three al Ad 



1798- The CoMPLETE Hovsewirt. 
low, and one the colour of the hen; when they are cold turn 
them into a deep difh; put under and round them Jemon-peel 

- boiled tender and cut like ftraw, and a little clear calf’s- foot 
jelly undet them, to keep them in their places; let it ftand till 
it is tiff, and then fill up your difh with mote jelly. 

To make a Defart Ifland. 

TAKE a lump of pafe, and form it into a rock three 
inches broad at the top; colour it, and ‘et it in the middle of a 
deep china difh; fet a caft figure on it, with a crown on its 
head, and a knot of rock-candy at tae feet; then make a roll 
of pafte an inch thick, and ftick it on the inner edge of the difh, 
two parts round, and cut cight pieces of eringo-root, about 
three inches long, and fix them upright to the roll of pafte on 
the edge ; make gravel walks of fhot comfits, from the middle 
to the edge of the difh, and fet fmall figures in them; roll out. 
fome patte, and cut it open like Chinefe rails ; bake it, and fix 
it on either fide of one of the gravel walks, with gum; have 
ready a web of fpun fugar, and fet it on the pillars of eringo- 
root, and cut part of the web off, to form an entrance where 
the Chinefe rails are. 

To make a Floating Ifland. . 

GRATE the yellow rind of -a large lemon into a quart of 
cream, and put in a large glafs of Madeira wine ; make it 
pretty fweet with loaf-fugar, mill it with a chocolate-mill, to 
a {trong froth, take it off as it rifes, and lay it upon a fieve to | 
drain all night; then take a deep glafs difh, and lay in your~ 
froth, witha Naples bifcuit in the middle of it; beat the white. 

_ of an egg to a ftrong froth, and roll a fprig of myrtle in it to 
imitate fnow; ftick it in the Naples bifcuic, and lay all over 
your froth currant jelly, cut in very thin flices; pour over it 
very fine {trong calf’s-foot jelly, and when it grows thick, lay 
it allover, till it looks like a glafs. When your ‘difh is full to 
the brim, let it ftand till it is quite cold and ftiff, then lay on 
rock candied f{weetmeats upon the top of your jelly, and fheep 
and fwans to pick at the myrtle; ftick green fprigs in two or 
three places upon the top of your jelly, amongft your fhapes.—- 
You muft not put the fhapes on the jelly till you are going to 
fend it to the table. emus 

Another Method. 

TAKE ealf’s-foot jelly that is fet, break it a little, but - 
not too much, for it will make it frothy, and prevent it from 
looking clear; have ready amiddle-fized turnip, and rub it over 

with 
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with gum-water, or the white of an ego; then ftrew it thick 
over with green fhot comfits, and ftick in the top of it a {prig 
of myrtle, or any other pretty green fprig; put your broken 
jelly round it, fet fheep, or fwans, upon your jelly, with either 
a green leaf, or a knot of apple-pafte under them, to keep the 
jelly from diffolving. ‘There are fheep and {wans made for that 
purpofe, You may put in fnakes, or any wild animals of the 
fame fort, 

To make the Rocky Ifland. 

MAKE a little ftiff flummery, and put it into five fifh 
moulds ; wet them before you put it in: whenit is ftiff turn it 
out, and gild them with gold leaf; then take a deep china difh, 
fill it near half full of clear calf’s-foot jelly, and let it ftand till 
it is fet; then lay on your fifhes, and a few flices of réd currant 
jelly, cut very thin round them ; then rafp a {mall French roll, 
and rub it over with the white of an egg, and ftrew all over ic 
filver bran, and glitter mixed together; ftick a {prig of myrtle 

init, and put it into the middle of your difh; beat the white of 
an egg to a very high froth, then hang it on your {prig of myrtle 
like {fnow, and fill your dith to the brim with clear jelly. When 
you fend it to table, put lambs and ducks upon your jelly, with 
either green leaves, or mofs under-thetn, with their heads to- 
wards the myrtle. 

To make Moonhhine: 

‘TAKE the fhapes of a half-moon, and five or feven ftars; | 
wet them, and fill them with fummery; let them ftand till they 
are cold, then turn them into a deep china difh, and pour le- 

‘mon-cream round them, made thus: Take a pint of {pring 
water, put to it the juice of three lemons, and the yellow rind 

~ of one lemon, the whites of five eggs well beaten, and four 
ounces of loaf fugar ; then fet it over a flow fire, and ftir itone 

_way till it looks white and thick. If you Jet it boil it will 
curdle. Then ftrain it through a hair fieve, and let it ftand till 

 itiscold; beat the yolks of five eggs, mix them with “your 
whites, fet them over the fire, and keep ffirring it ull it is al- 
moft ready to boil, when you muft pour it into a bafon; whea 
it is cold pour it among your moon and ftars. Garnifi with 
flowers. ‘oe : 

To make Moon and Stars in Jelly, 

TAKE. a deep china difh, turn the mould of a half-moon, 
and feven ftars, with the bottom fide upward in the dith ; lay a 
weight upon every mould to keep them down; then make fome 
flummery, and fill your difh with it; when it is cold and tit, 
take your moulds carefully out, and fll the vacancy with clear 
Aha “ahs aay A calf’se 



\ 

180 The Comrprete Hovsetwire. 

calf’s-foot jelly; you may colour your flummery with cocht- 
neal and chocolate, to make it look like the fky, and your moon 
and ftars will fhew more clear. Garnifh with rock-candy 
fweetmeats. | 

To make Eges and Bacon in Flummery. 
‘TAKE a pint of ftiff flummery, and make part of it a 

pretty pink colour, with the colouring for the fummery ; dip a 
potting-pot in cold-water, and pour in red flummery, the thick- 
nefs of a crown-piece; then the fame of white flummery, and 
another of red, and twice the thicknefs of white flummery at 
the top; one layer muft be ftif and cold before you pour on 
another ; then take five tea-cups, and put a large fpoonful of 
white flummery into each tea-cup, and let them fland all night; 
then turn your flummery out of your potting- pots, on the back 

_ of a plate wet with cold water, cut your flummery into thin 
flices, and Jay them on a china difh; then turn your fummery 

- out of the cups on the difh, and take a bit out of the top of 
every one, and lay in half of a preferved apricot ; it will con- 
fine the fyrup from difcolouring the flummery, and make it like 
the yolk of a poached egg. Garnifh with flowers. 

Solomon’s Temple in Flummery. 

MAKE a quart of ftiff lummery, divide it into three parts, 
make one part a pretty pink colour, with a little cochineal 
bruifed fine, and fteeped in French brandy ; fcrape one ounce 
of chocolate very fine, diflolve it in a little ftrong coffee, and 
mix it with another part of your flummery, to make it a light 

-ftone colour: the laft part muft be white. Wet your temple | 
mould, and fix it in a pot to ftand even; then fill the top of — 
the temple with red flummery to the fteps, and the four points 
with white; then fill it up with chocolate flummery ; let it 
ftand till the next day, then loofen it round with a pin, and 
fhake it loofe very gently, but donot dip your mould in warm 
water, as it will take off the glofs, and fpoil the colour; when 
you turn it out, ftick a fmall fprig, or a fower-ftalk, down from 
the top of every point, for it will ftrengthen them, and make it 
look pretty : lay round it rock-candy fweetmeats.. 

Fo make a Difh of Snow. 

TAKE twelve large apples, put them in cold water, and 
fet them over a very flow fire, and when they are foft, put them 
upon ahair fieve ; take off the fkin, and put the pulp into a - 
a bafon ; then beat the whites of twelve eggs to a very ftrong 
froth, beat and fift half a pound of double refined fugar, and 
dtrew it over the eggs 5: beat the pulp. of your apples to a ftrong 
ee 3 : froth, 
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froth, then*beat them all together till they are like a ftiff fnow, 
lay it upon a china difh, heap it up as high as you can, and fet 
-round it gréen knots of pafte, in imitation of Chinefe rails ; 
ftick a.fprig of myrtle in the middle of the difh, and ferve it up. - 

‘To make black Caps. 

TAKE fix large apples, and cut a flice of the bloffom end ; 
put them in atin, and fet them in a quick oven till they are 
brown ; then wet them with rofe-water, and grate a little fugar 
over them; fet them in the even again till they look bright, 
and very black ; then take them out, and put them into a deep 
china difh or plate, and pour round them thick cream cuftard, 
or white wine and fugar. . 

To make Green Caps. 

TAKE codlings juft before they are ripe, green them as 
you would for preferving, then rub them over with a little oiled 
butter, grate double refined fugar over them, and fet them in 
the oven till they look bright, and {parkle like froft; then take 
them out and put them into a deep china difh, make a very 
fine cuftard, and pour it round them; ftick fingle flowers:in 
every apple, and ferve them up, | ; 
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Of Preparing BACON, HAMS, and TONGUES, 
' and Making BUTTER, CHEESE, &c. * 

CHAP. L 
Of Preparing BACON, &c. 

To falt Bacon. 

YEP UT your flitches of bacon very fmooth, make no 
2 holes in it: to about threefcore pounds of bacon, 

Sq. ten pounds of falt; dry your falt very well, and 
SY make it hot, then rub it hard over the outfide, or 

225 fkinny part, but on the infide lay it all over, 
rubbing, only lightly on, about half an inch thick. 

Let it lie on a flat board, that the brine may run from it nine 
days; then mix with a quart of hot falt, two ounces of falt- 
petre, and ftrew it all over your bacon; then heat the reft of 

_ your falt, put over it, and let it lie nine days longer; then hang 
it up,a day, and put it in a chimney where wood is burnt, and 
there let it hang three weeks or more, as you fee occafion. 

To make Weitphalia Bacon. 

MAEE a pickle as follows: Take a gallon of pump water, 
a quarter of a peck of bay-falt, as much of white-falt, a pound 
of petre falt, and a quarter of a pound of falt-petre, a pound 
of coarfe fugar, and ap ouncevof focho tied up in a rag; boil 
all thefe together very well, and let it ftand till it is cold; then 
put in the pork, and let it Jie in this pickle a fortnight; then 
take it out, and dry it over faw-duft; this pickle will do tongues, - - 
but you mutt firft Jet the tongues lie fix or eight hours in pump- 
water, to take out the fliminefs ; and when you have laid them 

in the pickle, dry them as your pork. . an 

To 
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To falt and dry a Ham of Bacon. 
TAKE bay-falt, and pyt it in a veffel of water fuitable to 

the quantity of hams you do; make your pickle ftrong enough 
to bear an egg with your bay-falt; then boil and fkim it very 
well ; then let the pickle be thoroughly cold, and put into it fo 
much red faunders as wi}] make it out of the colour of claret ; 
then let your pickle ftand three days before you put your hams 
into it; the hams muft lie in the pickle three weeks; then care- 
fully dry them where wood is burnt. | ae 

To falt Hams, or Tongues, &c. 

TAKE of bay-falt a peck, of falt-petre four ounces; three 
pounds of very brown fugar; put to all thefe water till it will 
but juft bear an egg ; after it is well ftisred lay in the hamsfo > 
that they are covered with the pickle ; let them Jie three weeks, 
if middling hams, if large, a month; when you take them 
out, dry them wefl in a cloth and rub them with bay fale, 
then hang them up to dry, and fmoke them with faw-duft 
every day for a fortnight together ; the chimney you hang them 
in muft be of a maderate heat; the pickle muft be raw, and 
not boiled. ‘This quantity is enough to falt fix hams at 2 
time. When you take them out, you may boil the pickle, and 
fkim it clean, putting in fome frefh falt. If you keep your 

hams till they are dry and old, lay them in hot grains, and let 
them lie till cold, then wrap them up in hay, and boil them 
tender; fet them on in cold water when they are dry, the houghs 
being before ftopped with falt, and tied up clofe in brown paper, 
to keep out the flies, 

Neats hearts, tongues, or hogs cheeks, do well in the fame 
pickle; the beft way is to rub hams with bay-fale and fugar 

_ three or four days before you put them in this pickle. 

Another Method. 

_ TAKE three or four gallons of water, put to it four pounds 
of bay-falt, four pounds of white-falt, a pound of petre-falt, 
a quarter of a pound of falt-petre, two ounces of prunella-falt, 
a pound of brown fugar ; let it boil a quarter of an hour ; fkim 
it well, and'wher it is cold fever it from the bottom into the 
veffel you keep it in. 

Let hams lie in this pickle four or five weeks. 
A clod of Dutch beef as*long: . 
Tongues a fortnight. 
Collared beef eight or ten days. 
Dry them ina ftove, or with wood in a chimney. 

Neg): To 
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To dry Tongues, : 

TAKE to every two ounces of falt-petre, a pint of petre- 
falt, and rub it well, after it is finely beaten, ftrew it over your 
tongue, and then beat a pint of bay-falt, and rub that on over 
it, and every three days turn it: when it has !ain nine or ten 
days, bang it in wood-fmoke to dry. Do a hog’s-head this way. 
For a.ham of pork or mutton, have a quart of bay-falt, half a 
pound of petre-falt, a quarter of a pound of falt-petre, a quar- 
ver of a pound of brown fugar, all beaten very fine, mixed to- 
gether,’ and rubbed well over it; let it lie a fortnight; turn it 
often, and then hang it up a day to drain, and dry it in wood- 
imoke, | | , 

To dry a Leg of Mutton like Pork. 

TAKE a large leg of mutton, and beat it down Aattifh 
witha cleaver, to make it like Weftphalia ham ; then take two. 
ounces of falt-petre, beat it fine, rub it all over your mutton 
and Jet it lie all night; then make a pickle with bay-falt ara 
pump-water, ftrong enough to bear an egg, put you mutton 
into it, and let it lie ten days ; then take it out and hang it in 
a chimney where wood is burnt, till it is thorough dry, which 
will be about three weeks. Boil it with hay, till it is yery 

tender ; dg it in cold weather, or it will not keep well. é 

To make Saufages. 

T AKE three pounds of fat, and three pounds of Jean pork; _ 
cut the lean into thin flices, and fcrape every flice, and throw 
away the fkin; have the fat cut as fmall as can be; mix fat 
“and lean together, fhred and mix them well; two.ounces and 
a half of falt, half an ounce of pepper, thirty cloves, and 
three or four large blades of mace, fix fpoonfuls of fage, two 
fpoonfuls of rofemary cut exceeding fine, with three nutmegs 
grated; beat fix eges, and work them well together with a pint 
of water that has been boiled, and is perfectly cold if you put 
in no.herbs, flice a penny whité loaf in cream, fteep it all night, 
and work it in.well with faufage-meat, with as much cream as 
will infufe the bread. If you put. in’ raw water, the faufages 

are faid not to keep fo well as when it is boiled. 

Very fine Saufages. 
TAKE a leg of pork or veal; pick it clean from fkin or 

fat, and to every pound.of lean meat put .two pounds of beef 
fuet picked from the*fkins; fhred the meat and fuet feyerally 

_ yery fine; then mix them well together, and add a large. 
ean Ne et Gaume c aaandat 
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haridful of green fage fhred very fmall, feafon it with grated 
nutmeg, falt and pepper; mix it well, and prefs it down hard 
jn an earthen pot, and keep it for ufe. When you ufe them, 
roll them up with as much egg as will make them roll fmooth, 
but ufe no flour: in rolling them up, make them the length of 
your finger, and as thick as two fingers : fry them in clarified 
fuet, which muft be boiling hot before you put themin. Keep 
them rolling about in the pan; when they are fried through they 
are enough. 3 

‘To make Dutch Beef. 
TAKE the lean part of a buttock of beef raw; rub it well 

with brown fugar all over, and Jet it lie in a pan or tray two or 
three hours, turning it three or four times; then falt it well 
with common falt and falt-petre, and Jet it lie a fortnight, turn- 
ing it every day ; then roll it very ftrait in a coarfe cloth, put 
it in a cheefe-prefs a day and a night, and hang it to dry in a 
chimney. When you boil it, you muft put it in a cloth, when 
jt is cold, it will cut out into fhivers as Dutch beef, 

‘To dry Mutton to cut out in Shivers as Dutch Beef. 
TAKE a middling leg of mutton, then take half a pound of 

brown fugar, rub it hard all over your mutton, and let it lie 
twenty-four hours ; then take an ounce and a half of falt-petre, 

and mix it with a pound of common falt, and rub that all 
over the mutton every other day, till it is all on, and let it lie 
nine days longer; keep the place free from brine, and hang it 
up to dry. three days ; then fmoke it in achimney where wood 

-is burnt; -the fire muft not be too hot; a fortnight will dry it 
- boil it like other hams, and when it is cold cut it out in fhivers 

like Dutch beef. 

To prepare Hung Beef. 

MAKE a ftrong brine with bay-falt, petre-falt, and pump- 
water, and fteep therein a rib of beef for nine days; then 
hang it up in a chimney where wood or faw-duft is burnt; 
when it is a little dry, wafh the outfide with blood two or 
three times, to make it look black, and when it is dried enough, 
oil it for ufe. Pa 

Another Method. 

TO a pound of beef, put a pound of bay-falt, two ounces 
of falt-petre, and a pound of fugar mixed with the common _ 
falt ; let it lie fix weeks in this brine, turning it every day, .. 
then dry it and boil ir, ‘4 i 

es | | To 
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To prepare the fine hanged Beef. 
THE piece that is fit to do,-is the navel-piece, and let it 

hang in your cellar, as long as you dare for ftinking, till it 
begins to be a little fappy; take it down, and wafh it in fugar 
and water; wath it with a clean rag very well, one piece after 
another, for you may cut that piece in three; then take fix 
penny-worth of falt-petre, and:two pounds of bay-falt; dry 
it, and pound it fmall, and mix with it two or three fpoonfuls 
of brown fugar, and rub your beef in every place very well with 
it; then take of common falt, and ftrew all over it as much 
as you think will make it falt enough; let it lie clofe, til] the 
falt be diflolved, which will be in fx or feven days ; then turn 
it every other day, the undermoft uppermoft, and fo for a fort- 
night ; then hang it where it may ‘have a little warmth of the 
fire; nottoo hot to roaft it. It may hang in the kitchen a 
fortnight; when you ule it, bail it in hay and pump. water, 
very tender: it will keep boiled two or three months, rubbing 
it with a greafy cloth, or putting it two or three minutes into 
boiling water to take off the mouldinefs. | 

‘A Pickle for Pork which is to be eat foon. 

YOU muf take two gallons of pump-water, one pound of 
bay-falt, one pound of coarfe fugar, fix ounces of falt-petre; 
boil it all together, and fkim it when cold. Cut the pork in 
what pieces you pleafe, lay it down clofe, and pour the liquor 

over it. Lay a weight on it. to keep it clofe, and cover it clofe 
from the air, and it will be fit to ufe in aweek. If you find 
the pickle begins to fpoil, boil it again, and fkim it; when itis 
cold, pour it on your pork again. 

To make Veal Hams. 

CUT the leg of veal like a ham, then take a pint of bay-falt, 
two ounces of falt-petre, and a pound of common falt; mix 
them together, with an ounce of juniper-berries beat; rub the 
ham well, and Jay it in a hollow tray, with the fkinny fide 
downwards. Bafte it every day with the pickle for a fortnight, 
and then hang it in wood-fmoke for a fortnight. You may boil 
it, or parboil it and roaft it. In this pickle you may do two or 
three tongues, or a piece of pork. | 

To make Beef Hams. 

Y OU muff take the leg of a fat, but {mall beef, the fat Scotch 
or Welch cattle is beit, and cut it ham-fafhion, Take an 
ounce of hay-falt, an ounce of falt-petre, a pound of prueee 

6 fa ts 

e - 
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falt, and a pound of coarfe fugar (this quantity for about four- — 
teen or fifteen pounds weight, and fo accordingly; if you pickle 
the whole quarter) rub it with the above ingredients, turn it every 
day, and bafte it well with the pickle for a month: take it out 
and roll it in bran or faw-dult, then hang it in wood-fmoke, 
where there is-but little fire, and a conftant {moke, for a month ; 
then take it down, and hang it in a dry place, not hot, and keep 
it for ufe. “You may cut a piece off as you have oceafion, and 
either boil it.or cut itin rahhers, and broil it with poached eggs, 
or boil a piece, and it eats fine cold, and will fhiver like Dutch 
beef. After this beef is done, you may doa thick brifket of 
beef in the fame pickle. Let it lie a month, rubbing it every 
day with the pickle, then boil it till it is tender, hang it in a dry: 
place, and it eats finely cold, cut in flices on a plate. It is a’ 
pretty thing for a fide-difh, or for fupper, A fhoulder of mut- 
ton laid in this pickle for a week, hung in wood-fmoke two or 
three days, and then boiled with cabbage, is very good. 

To recover Venifon when it ftinks. 

TAKE as much cold water in a tub as will cover it a hand- 
ful over, and put in good ftore of falt, and, let it lie three or 

.four hours; then take your venifon out, and let it lie in as 
much hot water and falt, and let it lie as long as before; then 
have your cruft in readinefs, and take it out, and dry it very 
well, and feafon it with pepper and falt pretty high, and put i¢ 
in your pafty. Do not ufe the bones of your venifon for gravy, 
but get frefh beef or other bones. 

._ Another and better Method. 

TAKE fome lukewarm water and wafh it clean; then take 
frefh milk and water lukewarm, and wafh it again; then dry 
it in clean cloths very well, and rub it all over with beaten 
ginger, and hang it in an airy place. When you roaft it, you 
need only wipe it with a clean cloth and paper it, as before- 
mentioned. Never do any thing elfe to venifon, for all other 

things fpoil your venifon, and take away the fine flavour, and 
this preferves it better than any thing youcando. A hare you 
may manage juft the fame way. . 

* 

CHAP. II. 

To make BUTTER, CHEESE, 8c. 

‘ To make Butter. 

. AS foon as you have milked, ftrain your milk into a pot, 
and ftir it often for half an hour, then put it in your pans 

or trays;. when it is creamed, ikim it exceeding clean from the 
milk, 
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milk, and put your cream into an earthen pot ; if you do not 
churn immediately for butter, fhift your cream once in twelve 
hours into another clean fcalded pot, and if you find any milk at 
the bottom of the pot, put it away; when you have churned, 
wath your butter in three or four waters, and then falt it to your 
tafie, and beat it well, but not wath it after it is falted: let it 
ftand in a wedge, if it be to pot, till the next morning, and 
beat it again, and make your layers the thicknefs of three 
fingers, and then ftrew a little falt on it, and fo do till your pot 
is full. . weet 

To make Lemon Butter. 

TAKE three pints of cream, fet it on the fire, and when 
it is ready to boil, crufh the juice of a lemon-into it; then ftir 
it about, and hang it up in a cloth, that the whey may run 
from it; and when it is well drained, fweeten it to your tafte ; 

and, if you think fit, bruife fome peel in the fugar you fweeten 
it with, and fo ferve it. 

French Butter. 

TAKE the yolks of four hard eggs, half a pound of loaf- 
fugar beat and fifted, and half a pound of fweet butter; bray 
them in a marble mortar, or fome other convenient thing, with 
a fpoonful or two of orange-flower-water ; when it is well 
mixed, force it through the corner of a coarfe cloth, in little . 
heaps on a china plate, or through the top of a dredging-box. 

To make a Summer Cream Cheefe. 

TAKE three pints of milk juft from the cow, and five pints 
of good fweet cream, which you muft boil free from fmoke 5 
then put it to your milk, cool it till it 1s but blood-warm, and 
then put in a fpoonful of rennet: when it is well come, take 
a Jarge ftrainer, lay it in a great cheefe-fat, then put the curd 
in gently upon the ftrainer, and when all the curd isin, layon © 
the cheefe board, and a weight of two pound; let it fo drain 
three hours, till the whey be well drained from it: then lay a 
cheefe-cloth in your lefler cheefe-fat, and put inthe curd, lay- 
ing the cloth fmooth over it as before, the board on the top of 
that, and a four pound weight on it; turn it every two hours 

into dry cloths before night, and be careful not to break i¢ 
next morning; falt it, and keep it in the fat till next day; then 
put it into a wet cloth, which you mutt fhift every day till it 
is ripe. 7 : 

To make a Newmarket Cheefe to cut at two years old, 
ANY morning in September take twenty quarts of new 

milk warm from the cow, and colour it with marigolds ; 
when 
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when this is done, and the milk not cold, get ready a quart 
of cream, and a quart of fair water, which muft be kept ftir-, 
ring over the fire till it is fcalding hot, then ftir it well into the 
milk and rennet, as you do other cheefe; when it is come, lay 
cheefe-cloths over it, and fettle it with your hands; the more 
hands the better ; as the whey rifes, take it away, and when it 
is clean gone, put your curd into your fat, breaking it as little 
as you can: then put it in the prefs, and prefs it gently an hour 5 
take it out again, and cut it in thin flices, and lay them fingly 
on acloth, and wipe them dry; then put it in atub, and break 
it with your hands as fmall as you can, and mix it with a good 
handful of falt, and a quart of cold cream; put it in the fat, 
and lay a pound weight on it till next day; then prefs and order 
it as others. : 

To make Lady Huncks’s freth Cheefe. 
‘TAKE a quart of cream, and the whites of five eges ; 

beat and ftir them into your cream, fet them on the fire till 
they begin to curdie, put in a litle glafs full of white wine, 
and fet it over the fire again till it be all curds and whey; thén 
put it into a curd fieve, and let the whey pafs from it; beat the 
curd with rofe-water and fugar, and mingle it with fome almonds 
finely beaten, and amber-fugar, and put it into your frefh cheefe- 
pans; then boil another quart of cream, and when it is cold 
feafon it with rofe-water and fugar, ftirring it a while; then turn 
out your cheefes into a difh, pour your cream about them, and 
fcrape on fugar. 

To make Mrs. Skynner’s freth Cheefe. 

TAKE a pint of milk, and a pint of cream; boil it, and 
fkim it, with a nutmeg quartered in it; ‘when it boils up again, 
put in the yolks of three or four eggs well beaten, one white, 
and the juice of two lemons; ftir it once about to mix it; 
keep it hot-upon the fire, but not to boil; and when it is all 

’ curdled drain your whey from them through a cloth ; then put 

\ 

.. a fpoonful of cold cream to it, and mix the curd and that well 
together, with fugar to your tafte; put it in your pan, and 
when it is thorough cold, turn it upon your difh, and eat it with 
cold cream and fugar. 

To make a Chedder Cheefe. 

* TAKE the new milk of twelve cows in the morning, and 
. the evening cream of twelve cows, putting to it three fpoonfuls 

ice £. Ps 3 < : 

of rennet: when it is come, break it and whey it; that being 
done, break it again, work into the curd. three pounds of frefh 
butter, put it.in your prefs; turn it very often for an hour or 

, Morey, 
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more, and change the cloths, wafhing them every time you 
change them; you may put wet cloths at firft to them, but to- 

wards the latt put two or three fine dry cloths; let it lie thirty 
or forty hours in the prefs, according to thé thicknefs of the 

cheefe ; then take it out, wafh itin whey, and lay it in a dry 

cloth till it is dry 5 then lay it on your fhelf, and turn it often. 

The Queen’s Cheefe. 

TAKE fix quarts of the beft ftroakings, and let them ftand 
till they are cold, then fet two quarts of cream on the fire till 
it is ready to boil, take it off, and boil a quart of fait water, 
and take the yolks of two eggs, one {poonful of fugar, and two 
fpoonfuls of rennet ; mingle all thefe together, and ftir it till it 
is but blood warm; when the cheefe is come, ufe it as other 

_cheefe; fet it at night, and the third day lay the leaves of net- © 
tles under and over it; it muft be turned and wiped, and the 
nettles fhifted every day, and in three weeks it will be fit 
to eat. This cheefe is made between Michaelmas and Allhal- 
lowtide. 

To make a thick Cream Cheefe. 

* TAKE the morning’s milk from the cow, and the cream of 
the night’s milk, and rennet, pretty cool together, and when 
it is come, make it pretty much in the cheefe-fat, and put in a 
little falt, and make the cheefe thick in a deep mould, or a 
melon mould, if you have one; keep it a year and a half, or 
two years before you cut it; it muft be well falted on the outfide. 

To make Slip-Coat Cheefe. 
TAKE new milk and rennet, quite cold, and when it is 

come, break it as little as you can in putting it into the cheefe- 
fat; let it ftand and whey itfelf for fome time; then cover it, 
and fet about two pound weight on it; when it will hold togetlier, 
turn it out of that cheefe-fat,. and keep it turning upon clean 
cheefe-fats for two or three days, till it has done wetting, and 
then lay it on fharp-pointed dock-leaves till it is ripe; fhift the 
leaves often. 4 

A Cream Cheefe. - 

TAKE fix quarts of new milk warm from the cow, and 
put to it three quarts of good cream, and rennet it; when it . 
comes, put a cloth in the cheefe mould, and with your flitting 
dith take it out in thin flices, and lay on your mould by degrees 
till it is all in; then let it ftand with a cheefe- board upon it-till 
itis enough to turn, which will be at night: then falt it on ra 

ides 
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fides a little, and let it ftand with a two pound weight on it all 
night ; then take it out and put it into adry cloth, and fo do 
till it is dry ; ripen it with laying it on nettles ; fhift the nettles 
every day. — 7 | 

To make a freth Cheefe. 

TAKE a quart of cream, and fet it over the fire till it is 
ready to boil, then beat nine eggs, yolks and white, very well ; 
when you are beating them, put to them as much falt as will 
lie on a {mall knife’s point ; put them to the cream, with fome 

- nutmeg quartered, and tied up in a rag; let them boil till the 
whey is clear; then take it off the fire, put it in a pan, and 
gather it as you do cheefe; then put it in a cloth, and drain it 
between two; then put it ina ftone mortar, grind it, and fea- 
fon it with a little fack, orange-flower-water and fugar; then 
put it in a little earthen colander, and let it ftand two hours to 
drain out the whey, then put it in the middle of a china difh 
and pour thick cream about it. So ferve it to table. 

To make Cream Cheefe with old Chethire. 

TAKE a pound and a half of old Chefhire cheefe, fhave 
it all very thin, then put it in a mortar, and add to it a quarter 
of an ounce of mace beaten fine and fifted, half a pound of 
frefh butter, and a glafs of fack; mix and beat all thefe toge- 
ther till they are perfectly incorporated ; then put it in a pot 
what thicknefs you pleafe, amd cut’ it out in flfces for cream 
cheefe, and ferve it with the defert. 

To make Rennet. 

TAKE a calf’s bag, fkewer it up, and let it lie a night 
in cold water, then turn out the curd into frefh water, wafh- 
and pick it very clean, and fcour the bag infide and outfide ; 
then put a handful of falt to the curd, put it into a bag, fkewer 
it up, and let it lie in a clean pot a year; then put half a pint 
of fack into the bag, and as much into the pot, ‘and prick the 
bag, then bruife one nutmeg, four cloves, a little mace, and 
tie them up in a bit of thin cloth; put it into the pot, and now 
and then {queeze the fpice cloth; in a few days you may ufe 
it; put a fpoonful, or at moft a fpoonful and a half, to twenty 
quarts of milk. 

. To make a Rennet-Bag. 
LET the calf fuck as much as he will before he is killed, 

‘then take the bag out of the calf, and let it lie twelve hours, ~ 
covered over in ftinging nettles till it is very red ; then takeout 
your curd, wath your bag clean, falt it within-fide and with- . 

- ; out, . 
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out,, letting, it lie fprinkled with falt twenty-four hours ; the#i 
wafh your curd in warm new milk, pick it, and put away all 
that is yellow and hollow, keep what is white and clofe; then 
wath it well, and fprinkle it with falt ; when the bag has lain 
twenty-four hours, put it into the bag again, and put to it three 
fpoonfuls of the ftroakings of a cow, beat up with the yolk of 
an egg or two, twelve cloves, arid two blades of mace; put 2 
fkewer through it, and hang it in a pot; then make the rennet 
water thus: | : : | 

~ Take half a pint of fair water, a little falt, and fix tops of 
the red buds of black-thorn, as many fprigs of burnet, and 
two of {weet-marjoram ; boil thefe in the water; and {train it 
out; when itis cold put one half in the bag; and let the bag 
lie in the other half, taking ic out as you ufe it; when you 
want, make more rennet, which you may do fix or feven times; 
three fpoonfuls of this will make a large Chefhire or Chedder 
cheefe, and half as much to a common cheefe. 

PART 
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PP eiichains 

Oty ACP 1. 
Of FRENCH DISHES. 

As the French are efteemied to be very elegant in their difhes, 
or, however, as their cookery is much in vogue with perfons 
in high life, we fhall give three of their difhes; communicated 
by a noted cook: 

To prepare Bouillion, or Broth. 
M NSTEAD of the leg or fhin of beef (which are 

the common pieces in your two-penny cut fhops) 
S take eight or ten pounds of the lean part, whichs 

ay i45 in London, is called the moufe buttock, with a 
se little knuckle of veal, neatly trimmed, that it may 

~ ferve to fend upin your foup. A pot that holds 
three or four gallons will do. When you have wafhed your 
meat, put it over the ftove full of water; take care that it is 
well fkimmed before it boils, or you will lofe the whole beauty 
Of your foups and fauces; fprinkle in a little falt now and then, 
and it will caufe the {cum to rife; let it but juft boil upon -the 
ftove, but take it off, and to fimmer fideways, then all the foil 
will fink to the bottom ; to feafon it take ten or twelve large 
found onions, eight.or ten whole carrots, three or four turneps, 
a parfnip, two or three leeks, and a little bundle of celery tied 
up, afew cloves, a blade or two of mace, and fome whole 
white pepper; let it boil no longer than the meat is thoroughly. 
boiled to eat; (for to boil it to rags, as ts the common practice} 
it makes the broth thick and grouty, and fpoils the pleafing afl- 
pe&t of all your dinner, and hurts the meat that thoufands of 
families would leap maft-high at; ftrain it througha Jawa licve 
into a clean earthen pan, fkim the fat off: 

oO Beef 
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Beef A-la-mode: 

TAKE apiece of the buttock of beef; and fome fat bacorr 
cut into little long bits, then take two tea-fpoonfuls of falt, one 
tea-fpoonful of beaten pepper, one of beaten mace, and one of 
nutmeg; mix all together, have your larding-pins ready, firft dip 
the bacon in vinegar, then roll it in*your fpice, and lard your 
beef very thick and nice; put the méat into a pot with two or 
three large onions, a good piece of lemon-peel, a bundle of 
herbs, and three or four fpoonfuls of vinegar; cover it down. 
clofe, and put a wet cloth round the edge of the cover, that no 
ffeam can get out, and fet it over avery flow fire: when you 
think one fide is done enough, turn the other, and cover it with 
the rind of the bacon, cover the pot clofe again as before, and: 
when it is enough. (which it will be when quite tender) take it 
up and lay it in your difh ; take off all the fat from the gravy, 
and pour the gravy ever the meat. If you chufe your beef to 
be red, you may. rub it with falt-petre over night.. 

Note, You muft take great carein doing your beef this way 
that your fire is very flow; it will at leaft take fix hours doing, 
if the piece be any thing large. If you would have the fauce 
very rich, boil half an ounce of truffles and morels in half a pint 
of good gravy till they are very tender, and add a gill of pickled: 
mufhrooms, but frefh ones are beft ; mix all together with the 
gravy of the meat, and pour itover your beef. You muft mind 
and beat all your fpices very fine; and if you have not enough, 
mix fome more, according to the bignefs of your beef, 

»s > Another Method. 

TAK Eva good buttock of beef interlarded with. great lard, 
rolled up ins favoury fpice and fweet-herbs ; put it in a great 
faucepan,.and cover it clofe, and fet in the oven all. night..~ 
This is fit to eat cold.. ‘Fhe common beef a-la-mode is made of. 
the moufe buttock. 

Beef A-la-mode in Pieces. 

CUT a buttock of beef into twe-pound pieces, lard them 
with bacon, fry them brown, put them into a pot that will juft 
hold them, put in two quarts of broth or gravy, a few fweet- 
herbs, an onion, fome mace, cloves, nutmeg, pepper and falt; 
when that is done, cover it clofe, and ftew it till it is tender ; 
fkim off all the fat, lay the meat in the difh, and ftrain the fauce 
ever it. Serveituphot ercold. | | 

/ 

Beef . 
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. Beef Efcarlot. d 

A BRISKET of beef, half a pound of coarfe fugar, two. 
_ ounces of bay falt, a pound of common falt ; mix all together, 

and rub the beef, Jay it in an earthen pan, and turn it every 
day. It may lie a fortnight in the pickle; then boil it, and ferve 
it up either with favoys, or peafe pudding. 

Note, It eats much finer cold, cut into flices, and fent to table, 

| | Beef A-la-daub. . 

- LARD a buttock or rump, fry it brownin fome fweet but- 
ter, then put it into a pot that will juft hold it; put in fome 
broth or gravy hot, fome pepper, cloves, mace, and a bundle of 
fweet-herbs ; flew it four hours,. till it is tender, and feafon it 

with falt; take half a pint.of gravy, two fweet-breads cut into 
eight pieces} fome truffles and morels, palates, . artichoke-bot- 
toms, and: mufhrooms, boil all together, lay your beef into the 
difh; ftrain the liquor into the fauce, and boil all together. If 
it is not thick enough, roll a piece of butter in flour, and boil 
in it; pour this all over the beef... “Fake forcemeat rolled in 

_ pieces half as long as one’s finger; dip them into batter made 
with eggs, and fry them brown; fry fome fippets dipped into 
batter cut three-corner-ways, ftick them into the meat, and 
garnifh with forcemeat. ; 

A Piece of Beef trembling. 
A RUMP of beef is the beft piece for this; but it muft be 

vaftly cut and trimmed ; cut the edge of the ache-bone off quite 
clofe to the meat,; that it may lay flat in your dith, and if it is 
large, cut it at the chump-end fo as to make it fquare ;, hang 
it up for three or four days, or more, without falt; prepare a 
marinade as before, and leave’it all night in foak, fillet it two 
or three times acrofs, and put it into a pot, the fat uppermoft ; 
put in as much water as will a little more than cover its take 
care to {kim it well, and feafon as you would for a good broth, 
adding about a pint of white wine; let it fimmer for as long a 
time as it will hang together ; there are many fauces ‘for this 
piece of meat, but the two favourites with * Clouet were, 
fauce aux carrots, and fauce hachée ; fauce with carrots, anda 
fauce of herbs, &c. minced. Your carrots fhould be cut an 
inch long, and boiled a little in water, and afterwards ftewed in 
fome cullis proportionate to your meat; when they are done 
tender, dafh in/a glafs of white wine, a little minced efchalot 
and parfley, and the juice of a }Jemon; take your beef out upon 
a cloth, clean it neatly from its fat and liquor; place it hot 
and whole.in your difh, arid. pour your fauce hot over it, and 
isrveit Ups — | | 

# Late cook to the Duke of Newcafile, 
© 2 To 
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To boil a Rump of Beef the French fafhion. 

TAKE arump of beef, boil it half an hour, take it up, lay 
it into a large deep pewter difh. or ftew-pan, cut three or four 
gafhes in it all along the fide, rub. the gafhes with pepper and 
falt, and pour into the difh a pint of red wine, as much hot 
water, two or three large onions ¢ut fmall, the hearts of eight 
or ten lettuces cut fmall, amd a good piece of butter rolled in a 
little flour ; lay the flefhy part of the meat downwards, cover 
it clofe, let it ftew an hour and a half over a charcoal fire, or a 
very flow coal fire. Obferve that the butcher chops the bone 
fo clofe, that the meat may lie as flat as you can in the difh. 
When it is enough, take the beef, Jay it in the difh, and pour 
the fauce over it. | 

Note, When you do it im a pewter difh, it is beft done over 
a chafiing-difh of hot coals, with a bit or two of charcoal te 
keep. it alive. 

Sweet-breads A-la-daub. 

T AKE three of the largeft and fineft fweet-breads you can 
get, and put them in a faucepam of boiling water for five mi- 
nutes; then take them. out, and when they are cold, lard them 
with a row down the middle, with very little pieces ef bacon ; 
then a row on each fide with lemon-peel cut the fize of wheat 
ftraw, and then a row on each fide of pickled cucumbers, cut 
very fine; put them in a toffing-pan, with good veal gravy, a 
little juice of lemon a fpoonful of browning ; ftew them gently 
a quarter of am hour; a little before they are ready thicken 
them with flour and butter; difh them up, and pour the gravy 
over; lay round them bunches of boiled celery or oyfter pat- 
ties. Garnifh with ftewed fpinach, green-coloured parfley, and 
ftick a bunch of barberries in the middle of each fweet-breads 
~—It is @ pretty corne’elifh for either dinner or fupper. 

A Leg of Mutton A-la-royal. 

LARD. your mutton and flices of veal with bacon: rolled in 
fpice and fweet-herbs ; bring them: to a brown with melted 
lard; boih the leg of mutton in ftrong broth, with all forts of 
iweet-herbs, and’ an:onion ftuck with cloves ; when: it is ready 
Jay it on the difh, lay round the collops, then pour on: it a ragoo. 
Garnifh with lemon:and orange, 

A Goofe, Turkey, or Leg of Mutton A-la-daube. 

LARD it with bacony and half roaft it ; take it off the 
fpit, and put it in as {mail a pot as will beil it ; put toit a oe 
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‘f white wine, ftrong broth, a pint of vinegar, whole fpice, 
bay-leaves, {weet-marjoram, winter-favoury, and green onions. 
When it is ready, lay at in the difh, make fauce with fome of the | 
liquor, mufhrooms, diced lemon, two-or three anchovies ; thicken 
dt with brown butter, and garnifh it with fliced Jemon, 

Ducks A-la-mede. 

_ TAKE two fine ducks, cut them into quarters, fry them in 
butter a little brown, then pour out all the fat, and throw a 
little four over them; and half a pint of good gravy, aquarter | 
of a pint of red wine, two efchalots, an anchovy, and a bundle 
of {weet-herbs; cover them clofe, and let them ftew a quarter 
of an hour; take out the herbs, fkim off the fat, and let your 
fauce be as thick as cream ; fend itto table, and. garnith with 
Jemon, | 

To boil Ducks the French Way. e 

LET your ducks be larded, and half roafted, then take them 
off the fpit, put them into a large earthen pipkin, with half a 
pint of red wine, and a pint of good gravy, fome chefnuts, firft 
roafted and peeled, half a pint of large oyfters, the liquor ftrain- 
ed, and the beards taken off, two or three little onions minced 

~{mall; a very little {tripped thyme, mace, pepper, and a little 
ginger beat fine; cover it clofe, and let them ftew half an hour 
over a flow fire, and the cruft of a French roll grated when you 
put in your gravy and wine; when they are enough take them 
up, and pour the fauce over them. 

To ftew a Hare. 

TAKE a young hare (a leveret is another thing) and cut . 
into ten pieces, the two legs, two wings or fhoulders, the chine 
in four, and the ftomach and fkirts in two, do not blanch them, 
but fkim your wine, &c. well ; put it into your ftew- pan, with 
about three half-pints of port wine, two or three onions, a 
carrot or two, fome fweet-bafii, thyme, and parfley, and a 
ladle of gravy, a little falt and pepper, a clove or two, and a bit. 
-of mace, and let it flew gently for two hours; take out your 
hare clean into another ftew-pan, and ftrain your fauce to it, ad- 
ding a ladle of cullis, and if not thick enough, put in a bic of 
butter and flour, and boi! it a minute, and keep it hot till your 
dinner ts ready; fling in a {poonful or two of capers, fome minced 
parfley, and the juice of a Jemon or orange, and. ferve it up with 
fome fried bits of bread in the difh and round it. 

QO 3 To 
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“To drefs a Pio the French Way. 

SPIT your pig, Jay it down to the fire, let it roaft till it is 
thoroughly .warm, then cut it off the {pit, and divide it in 
twenty pieces. Set them to ftew in half a pint of white wine, 
and a pint of ftrong broth, feafoned with grated nutmeg, pep- 
per, two onions cut{mall, and fome flripped thyme. Let it flew 
an hour, then put to it half a pint of {trong gravy, a piece of 
butter rolled in flour, fome anchovies, and a fpoonful of vine- 
gar, or mufhroom pickle: when it is enough, lay it’ in your 
difh, and pour the gravy over it, then garnifh with orange and 
Jemon. | " | 

The beft Method of diffecing, preparing, and drefling 
c) a Turtle. 

TO diffe& it, let its head be chopped off clofe to the fhell, 
fet it on that part that all the blood may run away, have 
plenty of water in fevera! pails or tubs, lay your fifh upon the 
back, or callepafh, cut off the under-fhell or callepee, in the 
firft line or partition from the edge of the callepafh, take that 
off, and immediately put it into water ; next cut off the four 
fins in the fhoulder and ache-bone joints, and put. into water 
too, and with a cleaver chop out the bones from the fhoulders 
and hinder parts, and put to the reft; take out your guts and 
tripe clean, and the other entrails, and lay your callepafh in 
water while you prepare your callepee, which fhould be done 
as follows: Cut off all fuperfluous bits for your foup, and 
trim it neatly ; cut little holes in the thick flefh, with the point 
of your knife; lay itin a difh, and foak it well in Madeira 
wine, and feafon with Cayan pepper (but not too much) alittle 

. falt, plenty of efchalot and parfley minced aad ftrewed upon it ; 
next take the callepafh, and order in the fame manner, firft 
cutting off the fhel] to the creafe on the other fide of the edge, 
and put a neat rim of pafte quite round, and adorn it-well; pour 
alittle cullis round, and fqueeze the juice of fome lemons or 
oranges and they are ready for your oven; the common way is 
to put fome of the flefh into the callepafh, but in my opinion it 
is beft to put none. The next to be made ready is your fins and 
_head ; blanch them till you can take off the outer fkin, trim them, 
and put them into a ftew-pan with the head, pour in fome Ma- 
deira, a ladle of broth, a pinch of Cayan, a fmall bunch of — 
onions, herbs, and efchalots, and ftew them tender with a lit- 
tle falt, and it ts ready ; the two biggeft fins for one difh, and, 
the head and two fmalleft for another ;. now cut the fide-fhells 
in pieces, and blanch them fa that you may take the griltles or 

: jelly- 
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jelly-pare out whole; while this is doing prepare the tripe or 
guts with a fharp knife, flit them from end to énd; and care muf& 
be taken that all is wafhed and fcraped clean, cut them into 
pieces about two inches in length, and blanch them; when your 
broth is made of the flefh, to the tripe in a ftew- pan put as much ° 
as will cover it, put in a bunch of herbs, with an onion or two, | 
a-couple of whole-efchalots, fome mace, anda little falt; flew 
all till pretty tender; take out the herbs, &c. and put butter™ 
and flour to thicken it; provide a‘ liaifon as ‘fora fricafey of | 
chickens, and at your dinner-time tofs it up with the juice of le- 
mon or orange, and it is ready. Next take the jellies of your 
fide: fhells, and prepare for a difh done in the fame manner as the ' 
fins and head ; fqueeze in fome juice of orange or lemon, and 
it is ready. And now for the foup; moft of which thatT have 
feen or tafted has been poor infipid ftuff: to fay why’it was is 
faying lefsthan nothing. The whole matter is, to fhew how ' 
it may be made good: thus, they cut all the flefh from the bones 
into {mall pieces, and to about a pound of meat put a quart of 
water, and to five or fix quarts a pint of Madeira: take care 
shat it is well {kimmied; tie up in a bit of linen three or four 
onions, fome bits of carrot, a leek, fome herbs and parfley, with 
‘two or three pinches of Cayan, and let it boil with the meat ;. 
_add falt according to your tafte; let it fimmer an hour or a 
little more, and fend it upin a'terrine. or foup-difh only the'meat 

and broth. » 
Thefe feven difhes make a pretty firft, courfe, the callepafa 

and callepee at the top.and bottom, foup in the middle, and the 
ether four the.corners. 

_ The Queen’s Soup. 

TO make a proper ftock for this, to about three quarts of 
broth put about a pound of lean veal and fome bits of ham, 
two or three whole onions, carrots, parfley, and a blade of mace 5 
boil it all together as youdo gravy, for an hour; take all from 
your. broth, and ftir in the white part of a roafted fow! or chicken, 

-and about two ounces. of fweet almonds blanched, and both 
well pounded, the yolks of three or four hard eggs mafhed, with 
the foft of a manchet boiled in good milk or cream; rub it well 
through an etamine*, and pour it into your foup-pot; take care 

_ to keep it boiling hot, but’never let it boil a moment over your 
Rove,’ but keep it moving; provide fome crufis well foaked, 

and a chicken in your difh, and ferve it up, with a little of 
your beft gravy. poured in circles and patches. “This is the moit 
modern way. | | : | 

- -©® Etamine, mentioned above, is a ftuff ufed for a Atrainers 
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To make Nantile Soup. 

NAN TILES are a fort of grain that come from abroad, 
and are fold at moft of the oil-fheps in London, in fhape like a 
veich or tare, but much Jefs, ‘Jake about a quart of them, and 
boil in water only till very tender, for your ftock. You muft : 
be fo extravagant as to have aroafted partridge ; pick off the 
fiefh, and I will prefenily thew the ufe of it; the bones you may 
cruth to pieces, and put to them fome bits of ham, with about 
three quarts of broih and gravy mixed: add to it as before, 
onions, carrots, and pariley ; boil this as the laft, take all 
from it; fee that your partridge meat is well pounded, and your 
nantiles, and fiir them into your broth, and let them boil a 
few minutes; ftrain it through your etamine, and ferve it with 
a partridge in the middle, and fome thin.morfels of bacon for 
garnifh, which may be both boiled in your broth, being well. 
blanched; have fome crufts foaked as before, and ferve it up. 

To make Water Souchy. 

TO make this in perfeGtion you fhould have feveral forts of 
{mall fith, flounders, gudgeons, eels, perch, anda pike or two; 
but it is often with perch only; they oughi to be’ very treth 5 
take care all is very clean, for what they are boiled in is the 
foup; cut little notches in all, and put thema little while in frefh 
{pring water; (this is what is called crimping of fith in Lon- 
don); put them into a ftew-pan with as much water as you 
think will fill your difh, half a pint of white wine, a fpoonful 
or twoof vinegar, and as much falt as you would for broth. Put 
them over your fire in cold water, and take particular care you 
fkim it well in boiling ; provide fome parfley-roots cut in flices, 
and boiled very tender, and a large quantity of leaves of parfley 
boiled nice and green, When your fith have boiled gently for 
a quarter of an hour take them, from the fire, and put in your 
roots, and when you ferve it to table ftrew your leaves over 
it; take care not to break your fifh, and pour your liquor on 
foftly and hot ; fome plates of bread and butter are generally 
feryed up with this, fo be fure to have them ready. 

To make Herb Soup without Meat, 
FOR the fummer feafon three or four carrots, alittle bunch 

of green onions, a few beet-leaves, and a handful of fpinach 
and forrel, a little purflane and chervil, and two or three let» 
tuces, and fome fpice and pepper, ftrip all into {mall bits, and 
fry them in a large ftew-pan, with a bit of freth butter : pour 
in about two quarts of water, and let it boil gently for an hour 
at leaft, ftrain ic off to the foft of a French roll well foaked,’ 

and 
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and pafs it through your etamine; prepare a heart or two of 
_nice light favoys or cabbage, a couple of lettuce, and a hand- 
ful or two of young peafe, ftew them well, and’drain them upon 
a fieve; when it draws towa'ds your dinner-time have ready 
the yolks of half a dozen egys, mixed well with half a pint of 
cream ; put your peafe, &c. into the foup, and boil it for a few 
“minutes, a few flices of white bread, then your cream and 
egos; ftir it well together, cover it down very ciof till you are 
ready for it, juft fhew it to the fire, and fend it up) “Fis iuup , 
is frequently dine with cucumbers quartered, and the iced cut 
out, inftead of the things before mentioned or the winter, 
celery and endives, white beet roots, fliced thin. or the bottums. 

of artichokes, which in fome families are preferved for fuch ules, 
and in moft of the oildhops in and about London. 

A Matelotte of Chickens with Mufhrooms. 

CUT your chickens as for a fricafey, the legs and wings, 
pinions, breaft and back in two, blanch them in water for two 
or three minutes, put them into a ftew-pan, with a bit or two 
of ham, a ladle of gravy and cullis mixed, feafoned wich a 
bunch of onions and parfley, a little fweet-bafil, a morfel of 
efchalot, pepper, falt, a blade of mace; ftew all together gently 
for an hour. 

N. B. This fauce may ferve for feveral good ufes; but for 
your mateloite prepare it with a ladle or two of your cul'is, with 

a few nice button mufhrooms, put in your chickens, and ftew 
all together, with a little pepper, falt, and nutmeg; add the 
juice of a lemon or orange, and ferve it up. The rea/on of 
changing the fauce is, that your difh may have a decent ap- 
pearance: your mufhrooms would be broke, and your herbs, &c. 
by fo long ftewing, be crumbled, and fpoil the beauty of the 
mott favourite dith of all. . / 

This is often done with peafe or tops of ‘afparagus. 

Rabbets collared: with Sauce a l’Ivernoife. 
TWO couple of rabbets for ‘this difh I think is not too 

many: take care to take the bones out quite up to the wings 
or fhoulders, but leave them on wich the head; prepare a nice 
hot forcemeat of fome bits of the rabbets that may be fpared, 
a bit of veal or lamb fat, a little feraped bacon, a morfel of 
green omon, a mufhroom, pepper, falt, and a little parfley, 
fry all together for a few minutes; put it into a mortar with 
fome foft of a French roll foaked in cream or milk, a little nut- 
megs pound all well together with the yolks of two or three 

egos; {pread your rabbets in a difh, and lay your forcemeat on, 
roll them up to the wings, and bind it witha bit of packthread ; 
few them in a braize about an hour and a half, and prepare your 

| fauce 
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faucethus: It is a fort of fauce hachée, as you have feen before, 
only to this you cannot put too many forts of ftrong herbs, fuch — 

“as tarragon, pimpernel, thyme, marjoram, and favoury, a green 
onion or two, mufhrooms, and a bit of efchalot, all minced 
very fine and feparate; to a ladle or two of gravy and cullis mixt, 
put in juft as much of each as will make palatable in boiling 
a quarter of an hour with pepper, falt, and nutmeg, and a 
f{poonful or two of good oil; throw in a handful of capers, 
clean your rabbets well from greafe, add the juice of a couple of. 
lemons or oranges, and difh up, with your fauce ever. 

Hodge-podge of Beef, with Savoys. 
PROVIDE a piece of the middlemoft part of brifket-beef 

about fix pounds, cut it in fquare pieces fo as to make ten or 
twelve of it; do not put it into too big a pot, but fuch a one 
as will be full with a gallon of water to it; take care to fkim 
it weil, and feafon it well with onions, carrots, turneps, leeks 
and celery, and a little bundle of parfley, and fome pepper ; 
when your meat is boiled very tender, ftrain’ your broth 
from it, and put it into a foup-pot or flew-pan ; take another 
with an ounce or little more of butter; melt it, and put in a 
large {poonful of flour, ftir it over the fire till it becomes brown, 
take the fat off your broth, and put to it, boil it a few minutes, 
and ftrain to your beef; your favoys fhould be well blanched, 
and tied up feparate, put them into your meat, and let it flew 
very gently till your dinner is called; take it off and clean all 
from the fat, place your meat in neat order in your difh or foup- 
difh, lay your favoys between, pour you foup or fauce ever it, 
and ferve it up with a little parfley {prinkled genteely over it, 
‘This difh is frequently fent to table with turneps or carrots in- 
ftead of favoys, cut in neat bits and boiled, before you put them _ 
to your foup.—it is but to fay, des tendrons aux carrots, i. e. 
with carrots; or aux navets, with turneps. 

Hodge-podge of veal or mutton is done after the fame man- 
ner, with this difference only, inftead of making your foup 
brown, ftir your flour no longer than while it retains its white- 
nefs, and pour your broth in, and ftrain to your meat. 

‘To make Peafe Soup without Meat. 
FOR this foup a great quantity of garden things is ufed, 

five or fix large onions, as many carrots, and a turnep or two, 
three or four leeks, celery, plenty of fpinach, forrel, parfley, 
and mint; cut and flice all thefe into a large ftew-pan, and fry 
as before, pour in about three quarts of water, (for fome will be 
oft amongft fo many roots and herbs), and boil about an hour 
and an half very foftly, {train into a pan with fome foft bread, and 
pafs it through your etamine ; prepare fome blue or white peale, 

which * 
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which is beft liked or handieft, well pounded, and ftir it from 

_ the lumps and {train it again, rubbing the peafe well through ; 
have fome celery and endive, well boiled, a litle fpinach and 
forrel cut and boiled with your foup ; provide fome white bread 
fried in {mall dice in a bit of good butter; ftrew it_in your foup 
when it.is difhed up, and ferve it to table. | 

Take care it does not burn, for itis very apt to do fo when » 
your peafe are toit, fo keep it ftirring. | 

- Peafe Francoife. 

TAKE a quart of fhelled peafe, cut a large Spanifh onion 
or two middling ones fmall, and two cabbage or Silefia Jettuces, 
cut fmall, put them into a faucepan, with half a pint of water, 
feafon them with a little falt, a little beaten pepper, and a little 
beaten maceand nutmeg. Cover them clofe, and let them ftew 
a quarter of an hour, then put in a quarter of a pound of frefh 
bucter rolled in a little four, a fpoonful of catchup, a little piece 

of burnt butter as big as a nutmeg; cover them clofe, and let 
_ it fimmer foitly an hour, often fhaking the pan. When it is 

enough, ferve it up for a fide-difh. 

For analteration, you may ftew the ingredients as above: then 
take a fmall cabbage lettuce, and half boil it, then drain it, cut 
the ftalks flat at the bottom, fo that it will ftand firm in the difh, 
and with a knife very carefully cut out the middle, leaving the 
eutiide leaves whole. Put what you cut out into a faucepan, 
chop it, and puta piece of butter, a little pepper, falt, and nut- 
meg, the yolk of an hard egg chopped, a few crumbs of bread, 
mix all together, an' when tt is hot fill your cabbage ; put fome 
butter into a ftew pan, tie your cabbage, and fry it till you think 
it is enongh ; then take it up, untieit, and firit pour the ingre- 
dients of peafe into your dith, fet the forced cabbage in the mid- 
dle, and have ready four artichoke-bottoms fried, and cut in 
two, and laid round the difh. This will do for a top-difh, 

To make a French Pye. 

_TO two pounds of flour, put three quarters of a pound of 
butter; make it into a pafte, and raife the walls of the pye 5 
then roll out fome pafte thin as for a lid, cut it into vine leaves, 
or the figures of any moulds you have; if you have no moulds, 
you may make’ ufe of a crocran, and pick out pretty thapes ; 
beat the yolks of two eggs, rub the outlide of the walls of the 
pye with it, lay the vine leaves or fhapes round the walls, and 
rub them over with the eggs ; fill the pye with the bones of the, 
meat, to keep, the. pye tn fhape, and lay a thin lid cn to kecp . 
the iteam in, that the cruft may be well foaked ; it 1s to go ta 

Take - 
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Take a calf’s-head, wafh and clean it well, boil it half an 

hour, when it is cold cut it in thin flices, and put it in a toffing~ 
pan, with three pints of veal gravy, and three fweet-breads cut 
thin, and let it few one hour, with half an ounce of morels, 
and half an ounce of truffles; then have ready two calves-feet 
boiled and boned, cut them in fmall pieces, and put them into 
your tofling-pan, with a fpoonful of lemon-pickle, and one of 
browning, Cayan pepper, and a little falt; when the meat is 

- tender, thicken the gravy a little with flour and butter, ftrain 
it, and put in a few pickled mufhrooms, but frefh ones, if you 
can get them; put the meat into the pye you took the bones 
out of, and lay the niceft part at the top, have ready a quarter 
of a hundred of afparagus heads, ftrew them over the top of 
the pye, and ferve it up. 

Receipt to make French Bread. 
BEAT two eggs with a little falt, lay to them half a pint 

of ale-yeaft, or more ; then put to it three pounds of fine flour, 
_ and put into itas much blood-warm milk as will make it foft and 
light ; then make it into loaves or rolls, and, when baked and 
ce rafp or grate all the outfide off, and then it is fit to fet at 
table. 

CM Auber iL 

Of JEWISH, SPANISH, DUTCH, GERMAN, 
and ITALIAN DISHES. 

Other nations and people have their peculiar ways of cooking, 
and do not eat fuch quantities of folid food as the Englith do; 
two or three of their difhes may, perhaps, now and then 
fuit a Britifh appetite, and afford a greater variety of difhes 
for the Complete Houfewife. k 

To ftew green Peafe the Jews way. 
ah O two full quarts of peafe put in a full quarter of a pint of 

oil and water, not fo much water as oil; a little different 
fort of {pices, as mace, clove, pepper, and nutmeg, all beat fine; 
a little Cayan pepper, a little falt; let all this ftew in a broad 
fat pipkin ; when they are half done, with a fpoon make two or 
three holes ; into each of thefe holes break an egg, yolk and 
white; take one egg and beat it, and throw over the whole 
when enough, which you will know by tafting them; and the 
egg being quite hard, fend them to table. | ‘y 
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If they are not done in a very broad open thing, it will bea 

great difficulty to get them out to lie in a difh. i 
They would be better done in a filver or tin difh, on a ftew- 

hole, and go to table in the fame difh: it is much better than 
putting them out into another difh. | 

Marmalade of Eggs the Jews way. 

TAKE the yolks of twenty-four eggs, beat them for an 
hour ; clarify one pound of the beft moitt fugar,: four fpoonfuls 
of orange-flower-water, one ounce of blanched and pounded 
almonds ; ftir all together over a very flow charcoal fire, keep- 
ing ftirring it all the while one way, till it comes to a con- 
fiftence ; then put it into coffee-cups, and throw a little beaten 
cinnamon on the top of the cups. 

This marmalade, mixed with pounded almonds, with orange- 
peel, and citron, are made in cakes of all fhapes, fuch as birds, 
fith, and fruit. yg 

Enelifh Jews Puddings; an excellent difh for fix or 
feven people, for the expence of fix-pence. 

TAKE acalfs-lights; boil them, chop them fine, and the 
crumb of a two-penny loaf foftened in the liquor the lights were 
boiled in; mix them well together in a pan; tzke about half a 
pound of kidney fat of a loin of veal or mutton that is roafted, or 
beef ; if you have none, take fuet; if you can get none, melt a 
little butter and mix in; fry four or five onions, cut {mall and 
fried in dripping, not brown, only foft; a very litle winter-fa- 
voury and thyme, (a little lemon-peel fhred fine ; feafon with all- 
fpice, pepper, and falt to your palate, break in two eggs ; mix 
it all well together, and have ready fome fheep’s guts nicely 
cleaned, and fill them and fry them in dripping. This is a very 
good difh, and a fine thing for poor people ; becaute all fort of 
lights are good, and will do, as hog’s, fheep’s, and bullock’s, but 
calf’s are beft; a handful of parfley boiled and chopped fine. is 
very good, mixed with the meat. Poor people may, inftead of 
the fat above, mix the fat the onions were fried in, and they will 
be very good. | 

‘To drefs Haddocks the Jews Way. 
TAKE two large fine haddocks, wafh them very clean, cut 

them in flices about three inches thick, and dry them in a cloth; 
take a gill: either of oil or butter in a ftew-pan, a middling 
onion cut fmall, a handful of parfley wafhed and cut fmall; let 
it juft boil up in either butter or oil, then put in the fifh; fealon 
it with beaten mace, pepper, and falt, half a pint of foft i ae ; 

| et. 
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let it ftew foftly, till it is thoroughly done: then take the yolks 

_ of two eggs, beat up with the juice of a lemon, and juit as 
it is done enough, throw it over, and fend it to table. 

Artichoke-Suckers dreffed the Spanifh Way. 
CLEAN and wafh them, and cut them in half; then boil 

them in water, drain theni from thé water,.and put them into’ 
a ftew-pan, with a lirtle oil, a little water, and a little vinegar ; 
feafon them with pepper and falt ; ftew them a little while, and 
then thicken tiem with the yolks of eggs. 

They make a pretty garnifh done thus; clean them and half 
boil them; then dry them, flour them, and dip them: in yolks 
of eggs, and fry them brown. | 

Artichokes preferved the Spanifh Way. 
TAKE the largeft you can get, cut the tops of the leaves 

off, wafh them well and drain them; to every artichoke pour 
in a large fpoonful of oi!, feafoned with pepper and falt. Send’ 
them to the oven, and bake them, they will keep a year. 

N. B. The Italians, French, Portuguefe, and Spaniards, havé 
variety of ways of drefling filh, which we have not,, viz. 

As making fifh foups, ragoos, pyes, &c. . 
-For their foups they ufe no gravy, nor in their fauces, think- 

ing it improper to mix flefh and fith together; but make their 
fith foups with fifh, viz. either of cray-fifh, lobfters, &c. taking 
only the juice ef them. 

For Example. 
TAKE your cray fith, tie them up in a muflin rag, and boil 

them; then prefs out their juice for the abovefaid ule, 

For their Pyes. 
THEY make fome of carp, others of different fifh: and 

fome they make like our minced pyes, viz. They.take a carp, — 
and cut the fiefh from the bones, and mince it, adding cur- 
rants, &c. rm 

Afparagus dreffed the Spanith Way. : 

TAKE theafparagus, break them in pieces, then boil them 
foft, and drain the water from them: take a little oil, water 
and vinegar, let it boil, feafon it with pepper and falt, throwin 
the afparagus, and thicken with yolks of eggs. ie! 

Endive done this way is good; the Spaniards add fugar, but 
that fpoils them. Green peafe done as above, are very good; 
only add a lettuce cut fmall, and two or three onions, and leave 
out the eggs, 

| A Spanith - 
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A Spanifh Peafe Soup. 
TAKE one pound of spanifh peafe, and lay them in water 

the night before you ufe them; then take a gallon of water, 
one quart of fine fweetoil, ahead of garlic ; cover che pot clofe, 
and let it boil till the peafe are foft; then feafon with pepper and 
falt: then beat up the yolk of an egg, and vinegar to your pa- 
late ; poach fome eggs, lay in the difh on fippets, and pour the 
foup on them. Send it to table. 

To make Onion Soup the Spanifh Way. 

TAKE two large Spanifh onions, peel and flice them ; Jet 
them boil very foftly in half a pint of {weet oil till the onions 
are very foft; then pour on them three pints of boiling water; _ 
feafon with beaten :pepper, falt, a little beaten clove and mace, 
two fpoonfuls of vinegar, a handful of parfley wafhed clean, 
and chopped fine ; let it boil faft a quarter of an hour; in the 
mean time, get fome fippets to cover the bottom of the difh, 
fried quick, not hard; Jay them in the difh, and cover each 
fippet with a poached egg; beat up the yolks of two egys, and 
throw over them; pour in your foup, and fend it to table. 

Garlic and forrel, done the fame way, eats well. 

~ _ Cauliflowers dreffed the Spanith Way. 
' BOIL them, but not too much; then drain them, and put 
them into a ftew-pan ; to a large cauliflower put a quarter of a 
pint of fweet oil, and two or three cloves of garlic; let them 
fry till brown; then feafon them with pepper and falt, two or 
three fpoonfuls of vinegar; cover the pan very ciofe, and let 
them fimmer over a very flow fire an hour. 

To drefs Haddocks after the Spanifh Way. 

TAKE a haddock, wafhed very clean and dried, and broil 
it nicely ; then take a quarter of a pint of oil in a ftew-pan, 
feafon it with mace, cloves, and nutmeg, pepper and falt, two 
cloves of garlic, fome love-apples, when in feafon, a little vi- 
negar ; put in the fifh, cover it clofe, and let it flew half an 
hour over a flow fire. 
.Flounders done the fame way, are very good. 

A. Cake the Spanifh Way. 
TAKE twelve eggs, three quarters of a pound of the beft 

moift fugar, mill them in a chocolate-mill till they are all of a 
Jather ; then mix in one pound of flour, half a pound of pounded 
almonds, two ounces of candied orange-peel, two ounces of 

oa : citron, 
£ 
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citron, four large fpoonfuls of orange-water, half an ounce of 
cinnamon, and a glafs of fack. It is better when baked in a 

’ flow even. | 

Milk Soup the Dutch Way. 
TAKE a quart of milk, boil it with cinnamon and moift 

fugar ; put fippets in the difh, pour the milk over it, and fet it 
over a charcoai fire to fimmer, till the bread is foft. Take thé 
olks of two eggs, beat them up, and mix with a little of the 

milk, and throw it ins mix it all together, and fend it up to. 
table. | | 

Carrots and French Beans dreffed the Dutch Way. 
SLICE the carrots very thin, and juft cover them with 

water; feafon them with pepper and falt, cut a good many 
onions and parfley fmall, a piece of butter; let them fimmer over 
a flow fire ull done. Do French beans the fame way. 

Red Cabbage drefied after the Dutch Way. 

TAKE the cabbage, cut it fmall, and boil it foft, then 
drain it, and put in a ftew-pan, with a fufficient quantity of 
oil and butter, a little water and vinegar, and an onion cut 
{mall; feafon it with pepper and falt, and let it fimmer on a flow 
fire till all the liquor is wafted. ; 

Minced Haddocks after the Dutch Way. 

BOIL them, and take out all the bones, mince themvery 
fine with parfley and onions; feafon with nutmeg, pepper and 
falt, and ftew them in butter, juft enough to keep moift: fqueeze 
the juice of a lemon, and when cold, mix them up with eggs, 
and put into a puff-pafte. 3 

Beans drefled the German Way. 
TAKE a ‘large bunch of onions, peel and flice them, a 

great quantity of parfley wafhed and cut {mall, throw them into 
a ftew-pan, with a pound of butter; feafon them ‘well with 
pepper and falt, put in two quarts of beans; cover them clofe, 

and let them do «ill the beans ‘are brown, fhaking the pan often. 
Do peafe the fame way. 

Fifh Pafties the Itahan Way. 

TAKE fome flour, and knead it with oil; take a flice of 
falmon; feafon it with pepper and falt, and dip into fweet oil, 
chop onion and parfley fine, and frew over it ; lay it in the 

| pafte, 
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pafte, and double it upin the fhape of a flice of falmon: takea 
piece of white paper, oil it, and lay under the pafty, and bake 
it; it is beft cold, and will keep a month. . a4 | 

Mackarel done the fame way ; head and tail together folded 
‘in a pafty, éats fine. : 

To drefs Mutton the Turkith Way. 

FIRST cut your meat into thin flices, then wath it in viie- 
gar, and put it into a pot ot faucepan that has.a clofe cover to it, 

_ put in fome rice; whole pepper, and three or four whole onions 3 
let all thefe ftew together, fkimming it frequéntly : when it is 
enough, take out the onions, and feafon it with falt to your 
palate, lay thé mutton in the difh, and pour the rice and liquor 
over it. | 

Note, The neck or leg are the beft joints to drefs this‘ way. 
Put in to a Jeg four quarts of water, and a quarter of a pound 
of rice ; to a neck two quarts of water, and two ouhices of rice. 
To every pound of meat allow a quarter of an-hour, being clofe 
coveted. If you put in a blade or two of mace, and a bundle of 
f{weet-herbs, it will bea great addition. When it is juft enough 

» put in a piece of butter, and take care the rice don’t burn to the 
pot. In all thefe things you fhould lay fkewers at the bottom of 
the pot to lay your meat on, that it may not ftick. 

‘To make a fricafey of Calves-feet and Chaldron, after 
the Italian way. . 

TAKE the crumb of a three- penny loaf, one pound ofsfuet, 
a large onion, two or three handfuls of parfley, mince it very. 
{mall, feafon it with falt_and pepper, three or four cloves o 
garlick, mix with eight or ten eggs} then ftuff the chaldron; 
take the feet and put them ina deep itew-pan: it muft flew 
upon a flow fire till the bones are loofe; then take two quarts 
of green peafe, and put in-the liquor; and when done, you 
muft thicken it with the -yolks of two eggs and the juice of a 
lemon. It muft be feafoned with pepper, falt, mace, and onicn, 
fome parfley and garlick. You mutt ferve it up with the above- 
faid pudding in the middle of the difh, and garnifh the dith with 
fried fuckers, and fliced onion. 

To fricafey Pigeons the Italian Way. 
QUARTER them, and fry them in oil; taxe fome gieen 

peafe, and fet them: fry in the oil till they are almoit ready td 
burft; then put fome boiling water to them ; feafon it with falt, | 

pepper, onions, garlick, parfley and vinegar. Veal and lamg 
do the fame way, and thickest’ with yolks of eggs. , | 

F* re 
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Terms of Art for Carving. 

BARBEL, to tufk 
Bittern, to disjoint 
Brawn, to leach 
Bream, to {play 
Brew,. to untach 
Buftard, to cut up: 
Capon, to fouce 
Chevin, to fin 
Chicken, to frufh 
Coney,: to unlace 
Crab, to tame 
Crane, to difplay 
Curlew, to untach — 
Deer, to break 
Eel, to tranfon. 
Egg, to tire 
Egript, to break 
Flounder, to fauce 
Goole, to rear 

- Haddock, to fide 
Hen, to fpoil 

Enftructions for Carvin 

but falt. 

Hern, to difmember 
Lamprey, to ftring © 
Lobfter, to barb - 
Mullard, to unbrace 
Partridge, to wing 
Pafty, to border 
Peacock, to disfigure 
Pheafant, to allay 
Pigeon, to thigh 
Pike, to fplat 
Plover, to mince 
Quail, to wring 
Salmon, to chine 
Small Birds, to thigh 
Sturgeon, to tranch 
Swan, to lift 
‘Fench, to fauce — 
Trout, to culpon — 
Turkey, to cut up 
Woodcock, to thigh. 

g according to thefe T 
of Art. 

Fo unjoint a Bittern. 

RAESE his wings and legs as a hern, and no other fauce 
4 

Ade: 

To cut up a Buftard. 

see Turkey. 

To fouce a Capon. 
TAKE acapon, and lift up the right leg, and fo array 

forth, and lay in the platter; ferve your chicken in the fame 
manner, and fauce them with green fauce, or verjuice. 

Fo unlace a Coney. 

TURN. the back downward, and cut the flaps or apron 
from the belly or kidney ;, then put. in your knife between the 
kidneys, and loofen the flefh from the bone, on each fide; then 
turn the belly downward, and cut the back: crofs between the 
wings, drawing your knife down on each fide the back-bone, 
dividing the legs and fides from the back 3 pull not’ the leg ta 

By eee _hard,. 



fhe ComeLete Housewire.  21f 

hard, when you open the fide from the bones but with your 
hand and knife neatly lay open both fides from the feut to the 
mealies then lay the:legs ¢lofe together. 

To difplay 4 Crane. 

UNFOLD his legs; then cut of his wings by the joints 5 : 
after this take up his lees and wings, and fauce them with vine~ 
gar, falt, muftard, and powdered ginger, 

To unbrace a Duck, 

RAISE up the pinions and legs, but take them not of, ar 
raife. the merry-thought from the breaft; then lace it down each 
fide of the breaft with your knife, wriggling your knife to and 
fro, that the furrows may lie i in and out; after the iame manner 
unbrace the mallard.. 

“Fo reat a Goole, 
TAKE off both legs fair, like fhoulders of lamb; then cut 

of the belly-piece round clofe to the end of the breaft; then 
lace your’ goofe down on both fides of the breaft half an inch 
from the fharp bone; then take off the pinion on each fide, and 

_ the flefh you firft laced with your knife ; raife it up clean’ from the 
‘bone, and take it off with the pinion fron the body ; then cut 
up the merry-thought); them cut from the breaft bone another _ 
flice of flefh quite through; then turm up your carcafe; and cut 
it afunder, the back-bone above the loin-bones; then take the 
rump-end of the back: bone and Jay it in 2 difh; with che fkinny _ 
fide upwards; lay at the fore-end of it the merry-thought, with 
the fkinny fide upwards, and before that the apron of the goofe 5 
then lay the pinions on each fide contrary, fet the legs on each 

fide contrary behind them, that the boneé-eénds of the legs may 
ftand up crofs in the middle of the difh, and the wing-pinions 
may come on the outfide of them; put the long flice which 

_ you cut from the breaft-bone, under the wing-pinions om each 

‘ iP - p 

oe oe 

fide, and let the ends mect under the leg-bones, and let the 
other ends lie cut ia the difh betwixt the leg and the pinion; 
then pour in your fauce under the meat; throw on‘falt, and ferve 
it to fale, bait: 

ap difmiember a Hern. 

“PFAEE off. both the. legs, and lace it down the breaft on 
both fides with your, knife, and open the breaft. pinion, but take 
it not off; then raife up the merry-ihought between he breait+ 

| bone and the top of its then Sule up the brawn 3 jo then turneigt 
z outward 
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outward upon both fides 5. but break it not, nor cut it off; then 

- cut off the wing-pinions at the joint next the body, and ftick 
in each fide the pinion in the place yousturned the brawn out; 
but cut off the fharp end of the pinion, and take the middle 

piece, and that will juft fitin the place. You may cut upa — 

- eapon or pheafant the fame way. . 

To unbrace a Mullard. 

THIS is done the fame way as to unbrace a duck; which 

fee. 

To wing a Partridge. 

RAISE his legs and wings, and fauce him with wine, pow- 
dered ginger, and a little fale. | 

To allay a Pheafant. 

DO this as you do a partridge, but ufe no othet fauce but 
falt. | 

To wing a Quail. 

D O this the fame way as you do a partridge. 

To lift a Swan. 

SLIT the fwan down in the middle of the breaft, and fo 
clean through the back, from the neck to the rump; then part 
it in two halves, but do not break or tear the flefh; then lay the 
two halves ina charger, with the flit fides downwards; throw 
falt upon it; fet it againon the table ; let the fauce be chaldron, 
and ferve it-in faucers. 

To break a Teal. 

DO this the fame way as you doa pheafant. 

To cut up a Turkey. 

RAISE up the leg fairly, and open the joint with the point 
of your knife, but take not off the leg; then with your knife 
lace down both fides of the breaft, and open the breaft-pinion, 
but do not take it off ; then raife the merry-thought betwixt the 
breafl-bone and the top of it; then raife up the brawn; then 
turn it outward upon both fides, but not break it, nor cut it off; 
then cut off the wing-pinions at the joint next the body, and 
ftick each pinion in the place you turned the brawn out, but cut 
off the fharp end of the pinion, and take the:middle piece, and 

that will juft fitin the place. You may cut up a buftard, a ca- 
pon, or pheafant, the fame way. 7 

.*) 
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To thigh a Woodcock. 

RAISE the wings and legs as you doa hern, only lay the 
head open for the brains; and as you thigh a hern, fo you muft 
a curlew, plover, or {nipe, excepting that you have no other 
fauce but falt. | 

General Directions to be obferved before the cutting up 
a pickled Herring, which Way foever it is to be eat. 

LAY the fifh in a pewter plate, or trencher. Beat it on 
each fide, with the flat of the knife, to loofen the fkin. Cut 

- athin ftrip ‘off the belly, and flit the back, to divide the fkin ; 
which then muft be {tripped off, on each fide (with the knife 
and fingers) beginning at the neck. Take out the roe; and 
rub the infide, and the whole herring, with the corner of a 
towel, dipped in vinegar. 

Firft way.] The fith being prepared, as above, cut off the 
head and tail. “Then divide the herring into pieces os about an 
inch long. Afterwards put the pieces together, as though the 
fith were entire. Then eat it with, or without, oil and vinegar, 
new bread and butter, &c. 
Second way.] The herring lying fkinned, &c. in the plate, 

(as obferved in the general dire@tions) fhave it very thin; and, 
when cut to the bone, turn it, and fhave it in like manner, on 

_ the other fide. A herring may thus be cut fo thin, that the 
pieces of it will quite cover a plate. | 

Third way.] The herring being prepared (purfuant to the ge- 
neral directions) take it by the tail, in the middle of which cut 
a flit, half an inch long, or more. Pull each tip of the tail, op-> 
pofite ways; by which means the herring will be {plit into two 
parts. In one of thefe parts no bone will be left; and the bone 
left inthe other part may eafily be taken out (from a new pickled 
herring) by loofening the bone at the neck, and drawing it along. 
The two divided parts of the herring may then be laid togetiier, 
cut it into flices, and eat between bread and butter; or minced 
and mixed witha fallad of any kind; or el:e made intoa falamon- 
gundy, with chicken, rabbet or veal. ‘They eat vety we!) with 
green peafeé, Windfor beans, kidney beans, or potatoes ; if, af- 
ter thefe are drained off, when boiled, a pickied herring, or 
more, be thrown into the fame water, and. then taken out, after 
the water hath bubbled up a minute or two. Herring-pickle 
may be ufed for that.of an.anchovy: anda little of this pickle 

‘thrown into the butter, made as fauce for eels, takes off from 
their 1u(cioufnefs.—In many countries, pickled herrings are made 
to ferye all the purpofes of ham, or bacon. | 

Pa Te eA ke 
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PAIR VT 

Of POTTING, COLLARING, and 
: PICKLING. 

OPH AR, 
Of POTTING. 

To pot Beef. 

-. take it out, and let it lie in running water with a 
Sav<S, handful of falc three days longer; then take it out, 

dry it with a cloth, and feafon it with pepper, falt, nutmeg, — 
cloves, mace,.and two ounces of falt-petre finely beaten; then 
fhred two or three pounds of beef fuet, and) one pound in lumps, 
and three pound of butter, put fome, in the bottom of the pot 
you bake it in; then put in your beef and the reft of the butter 
and fuet on the top; cover your pot over with coarfe pafte, and 
fet it in all night with houfhold-bread ; in the morning draw it, 
and pour off all the fat into a pot, and drain out all the gravy; 
pull the meat all to pieces, fat and lean, and work it into your 
pots that you keep it in while it is hot, or it will not clofe fo 
well; chen cover it with the clear fat you poured off, paper it 
when it is cold; it will keep good a month or fix weeks. 

Another Method. mae S 

TAKE fix pounds of the: buttock of beef, cit it in pieces 
-as big as your fift, feafon it with a large fpoonful of mace, a 
fpoouful of pepper, with twenty-five or thirty cloves, and a good 
race of ginger; beat them all very fine, mix them with falt, and 
put them to the beef; lay it ina pot, and upon it two pounds of 

‘aa butter 
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butter: bake it three or four hours, well covered ‘up with pafte ; 
before it is cold take out the beef, beat it fine, putting: in the 

- warm butter as you do it, and put it down clofein pots; if you 
keep it long, keep back the gravy, and tf it wants feafoning, 
add fome in the.beating ; pour on clarified butter. | 

- A fine Way to pot a Tongue. 
TAKE a dried tongue, boil it till it is tender, then peel its 

take a large fowl, bone it; a goofe, and bone it; take a quarter 
of an-ounce of mace, a quarter of an ounce of cloves, a large 
nutmeg, a quarter of an ounce of black pepper, beat all well 
together ; a {poonful of falt; rub the infide of the fowl! well, 
and the tongue: Put.the tongue into the fowl; then feafon the 
goofe, and, fill the goofe with the fowl! and tongue, and the 
goofe will look as if it was whole. Lay it in a pan that will 
juft hold it, melt frefh butter enough to cover it, fend it to the 
oven, and bake it an hour and a half; then uncover the pot, and 
takeout the meat. Carefully drain it from the butter, lay itona 
coarfe cloth till itis cold; and when the butter is cold, take off the © 

hard fat from the gravy, and lay it before the fire to melt, put 
your meat into the pot again, and pour the butter over. If there 
is not enough, clarify more, and let the butter be an inch above 
the meat ; and this will keep a great while, eats fine, and looks 

~ beautiful. When you cut it, it mult be cut crofs-ways down 
through, and looks very pretty. It makes a pretty corner-difh 
at table, or fide-difh for fupper, If you cut a flice down the 
middle quite through, lay it in a plate, and garnifh with green 
parfley and nafturtium flowers. {f you will be at the expence, bone | 
a turkey, and put over the goofe. Obferve, when you pot it, to 
fave a little of the fpice to throw over it, before the laf butter is 
put on, or the meat will not be feafoned enough. 

To pot Neats-Tongues. 
TAKE neats-tongues, and rub them very well with fait 

- and water (bay-falt is beft;) then take pump water, with a 
. ‘good deal of falt-petre, fome white falt, and fome cloves and 
mace; boil it well and fkim it; when it is cold put your 

tongues in, and let them lie in it fix days; then wafh them out 
of the liquor, put them in a pot, and bake them with bread till 
they are very tender ; when they are taken out of the oven, pull 
off their fkins, put them in the pot you intend to keep them 
in, and cover them over with clarified butter: they will keep 
four or five months. | 

* To pot Ducks or any Fowls, or {mall Birds. 
~ BREAK all the bones of your ducks with a rolling-pin, take 
eut the thigh-bones, and as many others as you can, keeping 
boos ma, 6 P.4 the 
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the ducks whole; feafon it with pepper, falt, nutmeg, and _ 
cloves; lay them clofe in a pot with their breaft down, put in. 
alittle red wine, a good deal of butter, and Jay a fmall weight 
upon them; when they are baked, let them ftand in the pot till 
they are near cold, to fuck up the feafoning the better; then 
put them i@ another pot, and pour clarified butter on them ; 
if they are to keep Jong, put away the gravy; if to fpend foon, 
put it in; take care to feafon them well, : 

To pot a Swan, 

BONE and {kin your fwan, and beat the flefh in a mortar, 
taking out the itrings as you beat it; then take fome clear fat 

- bacon, and beat with the fwan, and when it is of a light flefh- 
colour there is bacon enough in it: when it is beaten till it 
is like dough, it is enough; then feafon it with pepper, fale, 
cloves, mace, and nutmeg, all beaten fine; mix it well.with 
your flefh, and give ita beat or two all together; then put it 
in an earthen pot, with a little claret and fair water, and at the 
top two pounds of frefh butter {pread over it; cover it with 
coarfe pafte, and bake it with bread; then turn it out into a 
difh ; fqueeze it gently to get out the moifture ; then put it in 
a pot fit for it; and when it is cold, cover it-with clarified but- 
ter, and next day paper it up; in this manner you may*do 
goole, duck, beef, or hare’s flefh, 

To pot Goofe and Turkey. 

TAKE a fat goofe and a fat turkey ; cut them down the 
rump, and take out all the bones; lay them flat open, and 
feafon them very well with white pepper, nutmeg, and falt, al- 
lowing three nutmegs, with the like proportion of pepper, and 
as much falt as both the {pices; when you have feafoned them 
all over, let your turkey be within the goofe, and keep them in 
feafon two nights and a day; then roll them up as collared beef, 
very tight, and as fhort as you can, and bind it very faft with 
firong tape. Bake it in a long pot, with good ftore of butter, 
till it is yery tender, as you may feel by the end ; let it lie in the 
hot liquor an hour, then take it out, and let it ftand till next: 
day; then unbind it, place it in your pot, and melt butter, and 
pour over it, Keep it for ufe, and flice it out thin. 

To pot Venifon. 

TAKE a piece of yenifon, fat and lean together, lay it in 
a qifh, and ftick pigces of butter all over: tie brown paper over 
jt, and bake it. ‘When it comes out of the oven, take it out of 
the Jiquor bot, drain it, and lay it in a difh; when cold, take 
Qf all the fkin, and beat it in a marble mortar, fat and Jean 

| together 5 
\ 
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together; feafon it with mace, cloves, nutmeg, black pepper, 
and fait to your mind. When the butter is cold that it was | 
baked in, take a little of it, and beat in with it to moiften it ; 
then put it down clofe, and cover it with clarified butter, 

You muft be fure to beat it till it is like a pafte, 

To pot a Hare. 
TAKE three pounds of the pure fiefh of a hare, and a 

pound and a half of the clear fat of pork or bacon, and beat 
them in a mortar, till you cannot diftinguifh each from the 
other; then feafon it with pepper, falt, a large nutmeg, a large 
handful of fweet-herbs, fweet-marjoram, thyme, and a double 
quantity of parfley; fhred all very fine, mix it with the feafon- 

ing, and beat ic all togeiher, till all.is very well mingled ; then 

put it into a pot, laying it lower in the middle than the fides, 
and pafte it up; two hours will bake it: when it comes out of 
the oven, have clarified butrer ready ; All the pot an inch above 
the meat while it is hot; when it is cold, paper it up, and keep 
it; which you may do three or four months before it is cut; 
the fat of pork is much better than the fat of bacon. 

To pot Mufhrooms. 

- TAKE of the beft mufhrooms, and rub them witha woollen. 
cloth ; thofe that will not rub, peel, and take out the gills, 
and throw them into water, as youdothem; when they are all 
done, wipe them dry, and put them in a faucepan, with a 
handful of falt and a piece of butter; then ftew them till they 
are enough, fhaking them often for fear of burning; then drain 
them from their liquor, and when they are cold wipe them dry, 
and lay them in a pot one by one as clofe as youcan, till your pot 
be full; then clarify butter; let it ftand till it is almoft cold, 
and pour it into your mufhrooms ; when cold, cover them clofe 
in your pot; when you ufe. them, wipe them clean from the 
butter, and ftew them in gravy thickened, as when frefh. 

To pot Salmon. 

LET your falmon be quite frefh, fcale and wath it well, — 
and dry it with.a cloth, fplit ic up the back and take out the 
bone, feafon it well with white pepper and fale, a little nutmeg 
and mace, let it lie two or three hours, then put it in your pot, 
with balf a pound of butter, tie it down, put it in the oven 
and bake it an hour, when it comes out, lay it on a flat difh 
that the oil may run from it, cut it to the fize of your pots, lay 

-it in layers till you fill the pot, with the fkin upward, put a 
heard over it, lay on a weight to prefs it till cold, then pour 

over 
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over it clarified butter; when you cut it, the fkin makes you 
look ribbed, you et fend it to the table either cut in eases or 
in the Pot. 

Another biuated 

SCALE and chine your falmon down the back, and dry it 
well; cut it as near the fhape of your pot as you can; take 
two nutmegs, near an ounce of cloves and mace, ‘half an ounce 
of white pepper, about an ounce of falt, take out all the bones, 
and cut off the joll below the fins; cut off, the tail; feafon the 
{caly fide firft, and lay that at the bottom of the pot; then rub 
the feafoning on the other fide; cover it with a difh, and let it 
ftand all night. It muft be put double, and the fcaly fide top 
and bottom. Put butter on the bottom and top; cover the pot 
with fome ftiff coarfe pafte ; three hours if it is a large fifh, if 

_ not, two hours-will bake it. When it comes-out of the oven, 
let it ftand half an hour; then uncover it, and raife it up at 
one end that the gravy may run out; then put a trencher and a 
weight on it, to prefs out the gravy, melt the butter that came 
from it, but let no gravy be in it; let the butter boil up, and 
add more butter to it, if there be occafion. Skim it, and fill 
the pot with the clear butter ; when it is cold, paper it up. 

Salmon or Mackarel to pot. 

AFTER you have wafhed and cleanfed them, dry them in 
a cloth, cut off the heads, tails and fins, cut them down the 
beliies, take out the roes, and wipe the black that lies under 
the roes; take out the bones as clean as you can; feafon twelve 
or thirteen with four ounces of falt, half an ounce of nutmegs, 
as much pepper, a@ quarter of an ounce ‘of cloves, as much gin- 
ger beat very fine; mix with the falt and feafon them; lay them 
into a long pot with a few bay-leaves and Jemon- peel on the 
top, a good quantity of frefh butter, and bake them with houf- 
hold bread at !eaft three hours: lay ona double brown paper, 
wetted and tied clofe. When they are baked, take them out of 
the pot while bot, and pull ‘thern in {mail pieces with you fin- 

_ gers; place them clofe in your potting pots, and pour clarified 
butter on the top. 

Mackarel to caveack. 

Out your mackarel in pieces ; feafon them as for potting, 
and rub itan well; try them in oil or clarified butter, then lay 
them on) ftraw by the fire to drain; when cold put them in 
vinegar, and cover them with oil, dry them before you feafon 
them; 3 they will keep, me are extremely good, 

ee 
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i To pot Lobfters, . | 
TAKE a dozen of large lobiters ; take out all the meat of 

their tails and claws after they are boiled ; then feafon them 
with beaten pepper, falt, cloves, mace, and natmeg. ail finely. 
beaten and mixed together; then take a pot, put. thescin a 

 Jayer of frefh butter, upon which put a layer of lobfters, and 
then ftrew over fome feafoning, and repeat the fame ti!l your 
pot is full, and your lobfter all in; bake it about an hour anda 
half, then fet it by two or three days, and it will be fit to eat, 
It will keep a month or more, if you pour from it the liquor 
when it comes out of the oven, and fill it up with clarified 
butter. Eat it with vinegar. 

2 To pot Eels, 
CASE your eels and gut them, wath them, and dry them, 

_ flit thems down the back, and take out the bones ; cut them in 

: 

pieces to fit your pot; then rub every piece on both fides with 
pepper, falt, and grated nutmeg; then lay. them clole in the 
pot till it is full; cover the pot with clofe pafte, and bake 
them. <A pot that holds eight pounds weight muft have two 
hours baking; when they come out of the oven, open the pot 
and pour out all the liquor, then cover them with clarified butter. 

& 

To pot Herrings. 

CUT off their heads, and put them in an earthen pot, lay 
them clofe, and between every layer of herrings ftrew fome 
falt. not too much; put in cloves, mace, whole pepper, and 
nutmeg cut in bits; fill up the pot with vinegar, waver, and a 
quarter of a pint of white wine ; cover it with brown paper, 
tie it down, and bake it with brown bread. When cold it is fit 
to eat. 

let it lie in the brine three days; then take fome pepper, | 

Gy EL Aik) MDS g 
OF COLLARING 

| To collar Beef. 

MAKE a flank and cut the fkin off, Jay it in pump-water, 
with three handfuls of bay-{alr and an ounce of falt-petre; 

two nutmegs, and a good handful.of green fweet- marjoram, half 

a handful of fage, fumerofemary and thyme, all.green, with a | 
good 
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good handful of pariley; chop the herbs fmall, then lay the 
beef on the table ; cut the lean piece, and put in the thick fat 
part, ftrew it all over with the herbs and fpice; roll it up as 
clofe as you can, tie it very well with tape bound about it; 
then put it into along pot, and fill it up with the brine it was 
laid in, tie a wet paper over it, put it in an oven when your 
bread is drawn, Jet it ftand al] night: next day heat your oven 
hot, and let your beef {tand four hours, then draw it out, and 
let it ftand in the liquor till it is half cold, then take it out, 
and {train your tape and bind it up clofer: you muft put two 
middling handfuls of falt into the herbs when you roll it up, 
befides the brine; the rofemary ought to be chopped fine by 
itfelf,, and then with the reft of the herbs. | 

a Another Method. 

LAY your flank of beef in ham- brine eight-or ten days, then 
dry it in acloth, and take out all the leather and the {kin ; 
{cotch it crofs and crofs, feafon it with favoury fpice, two or 
three anchovies, an handful or two of thyme, fweet-marjoram, 
winter-favoury, and onions; ftrew it on the meat, and roll it in 
a hard collar inacloth; few it clofe, and tie it at both ends; 
put it in along pan with a pint of claret and cochineal, and two 
quarts of pump-water, and bake it all night; then take it out 
hot, and tie it up clofe at both ends; then fet it upon one end, 
put a weight upon it, and let it ftand till it is cold; then take it. 
out of the cloth, and keep it dry. | 

To keep collared Beef. 

YOU may keep a collar of beef two months in a liquor 
made of one quart of cyder and two of ftale fmall beer, boiled 
with a handful of falt; if it mothers, take it off, and boil it 
again, and when cold put in your beef; firft keep it as long as 
you can dry, which is to be done by rolling it up in a cloth 
when it is firft baked, tying it up at both ends, hanging it up to 
dry till cold, and taking off the cloths, wrap it up in white pa- 
per and keep it in a dry place, but not near the fire; when you 
have kept it dry as long as you can, put it into the pickle as 
before. | ; 

- To collar Flat Ribs of Beef. 

BONE your beef, lay it fat upon a table, and beat it half 
‘an hour with a wooden mallet till it is quite foft; then rub it 
with fix eunces of brown fugar, four ounces of common falt, 
and one ounce of falt-petre beat fine; let it lie then for ten 

‘days, and, turn it once every day; take it oyt, then put it in 
Watim 
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warm water for eight or ten hours; then lay it flat upon a table, 

- with the outward fkin down, and cut it in rows, and a-crofs 
about the breadth of your finger, but take care you do not cut 
the outfide fkin; then fill. one ‘nick with chopped parfley, the 
fecond with fat pork, the third with crumbs of bread, mace, 
nutmeg, pepper, and falt, then parfley, and fo on till you have - 
filled all your nicks; then roll it up tight, and bind it round 
with coarfe broad tape; wrap it in a cloth, and boil it four or 

_ five hours ; then take it up, and hang it up by one end of the 
_ ftring to keep it round ; fave the liquor it was boiled in, and the 

next day fkim it, and add to it half the quantity of allegar as 
you have liquor, and a little mace, long pepper, and falt; then 
put in your beef and keep it for ufe. When you fend it to the 
table, cut a little off both ends, and it will be in diamonds of 
different colours, and look very pretty; fet it upon a dith as 
you do brawn ; if you make a frefh pickle every week, it. will 
Keep a long time. 

Collared Mutton. to eat hot. 

TAKE two loins of mutton, or a neck and breaft, bone 
- them and take off all the fkin; then take fome of the fat off 

from the loins, and make favoury forcemeat to fpread on them, 
and: clap the two infides together, and where the flefh is thick, 

_cut it, and put in fome of the forcemeat, (firft beating it with 
- a rolling-pin) and feafon it well with pepper and falt, befides the 
_ fpice that is in the forcemeat; roll this up as clofe as you can, 
and then bind acloth over it, and few it up clofe: boil it in 
broth, or falt and water ; and when.it is more than half boiled, 
ftraiten the cloth; when enough; cut the collar into three 
pieces, lay upon them heaps. of boiled fpinach, fliced lemon, 
and pickled barberries: before you divide your collar, cut a. 
little flice off from each end, that they may ftand well in the 
difh ; make fauce with the bones of the mutton boiled in fome 
of the broth, an onion, fome whole f{pice, a piece of bacon, a 

- bay-leaf, an anchovy, a little piece of lemon-peel, and fome - 
_ red wine ; beat it up with butter, and fome oyfters, if you have 
them ; this will require near four hours boiling ; your collar 
may be made over night; you may boil a little brown toaft in 
your fauce with walnut-pickle; you ought to make forcemeat 
enough for balls, to fry and put into the fauce. 

To collar a Breatt of Mutton, 

TAKE a large breaft.of mutton, cut off the red fkin, the 
bones and griftles, then grate white bread, a little cloves, mace, 

~falt, and pepper, the yolks of three hard. eggs bruifed fmall, 
and a little lemon-peel fhred fine; make your meat Pra 

anc 
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and flat, and ftrew your feafoning over it, with four or five an= 
chovies wafhed and boned; then roll your meat like a collar, 
and bind it with coarfe tape, and bake, boil, or roaft it; cut it 
into three or feur pieces, and difh it with ftrong gravy fauce 
thickened with butter ;, you may fry oyfters and forcemeat balls _ 
on itif you pleale ; it is very atic cold: cat it in  flices like 
collared beef. | 

To collar a Breaft of Veal. 

TAKE a breaft of veal, bone it, wath it, and dry it in a 
clean cloth; then fhred hye, winter-favoury, and parfley, 
very fmall, and mix it with falt, pepper, cloves, mace, and 
nutmeg ; then ftrew it on the tnfide of your meat, and roll it 
up hard, beginning at the neck end; tie it up with tape, and 
put it in a pot fit to boil it in, ftanding upright : you muft boil 
it in water and falt, and a bunch of fweet-herbs ; when it is 
boiled enough take it off the fire, put it in an earthen pot, .and 
when the liquor is cold, pour it over, or elfe boil falt and water 
ftrong enough to bear an egg; and when that is cold, pour it 
on your veal: when you ferve it to the table, cut it im round 

flices. Garnifh with laurel and fennel. : 

; Another Method. ; 

TAKE the fineft breaft of veal, bone it, and rubit over - 
with the yolks of two eggs, and ftrew over it fome crumbs of 
bread, a little grated lemon, a little pepper and falt,; and 2 
handful of chopped parfley ; roll it up tight, and bind it hard 
with twine; wrap it in a cloth, and boil it one hour and a half; 
then take it up to cool, and, when a little cold, take off the 
cloth, and clip off the twine carefully, left you open the veal ; 
cut it in five flices, lay them on a difh with the fweet- bread’ 
boiled and cut in thin flices and laid round them, with ten or 
twelve forcemeat balls ; pour over your white fauce, and: garnifh 
with barberries, or green pickles, 

The white’ fauce muft be made thus cturred a.pint of good 
veal gravy, put to ita fpoonful of lemon-pickle, half an an- 
chovy, a tea-fpoonful of mufhroom-powder, or a few pickled 
‘mufhrooms ; give ita gentle boil, and them put in half a pint 
of cream, the yolks of two eggs beat fine, fhake it over the fire 

after the eggs and cream is in, but do not let it boil, for it will 
curdle the cream: it is proper for a top-difh at night, or a fide- 
difh for dinner. 

To collar a Calf’s- Head. 

TAKE a calf’s-head with the fkin and hair upon it; feald if 
to ferch off the hair;’ parboil it, but not too much ; then get it 

clear 
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clean from the bones while it is hot; you muft flit it in the fore- 
part; feafon it with pepper, falt, cloves, mace, nutmeg, and 

' fweet-herbs, fhred fmall, and mixed together with the: yolks of 
three or four eggs ; fpread it over the head, and-roll it up bard, 
Boil it gently for three hours, in juft as much water as will cover 
‘it; when it is tender it is boiled enough. Jf you do the tongue, 
firft boil it and peel it, and flice it in thin flices, and likewite the 
palate, putting them and the eyes in the inlide of the head be~ 
fore you roll it up. When the head ‘is taken out, feafon the 
pickle with falt, pepper, and fpice, and give tta boil, adding to. 
it a pint of white wine, and as much vinegar. When it iscold, 
put in the collar; and when you ufe it, cut it in flices. 3 

To grill a Calf’s-Head. 

W ASH your calf’s-head clean, and boil it almoft enough, 
then take it up and hafh one half, the other half rub over with 
the yolk of an egg, a little pepper and falt, ftrew over it bread 
crumbs, parfley chopped fmall, and a little grated lemon-peel ; 
fet it before the fire,-and keep bafting it all the time to make 
the froth rife; when it is a fine light brown, difh up your hath, 
and lay the grilled fide upon it. | 

‘Blanch your tongue, flic it down the middle, and Jay it on 
a foup-plate; fkin the brains, boil them with a little faye and 
parfley; chop them fine, and mix them with fome melted butier, 
and a {poonful of cream; make them hot, and pour them over 

the tongue; ferve them up, and they are fauce for the head. 

To collar Cow-heels. 

TAKE five or fix cow-heels or feet, and bone them while 
they are hot; lay them one upon another, ftrewing fome {alt 
between; then roll them up in a coarfe cloth, and fqueeze in 
both ends, and tie them up very hard; boil it an hour and an 
half; then take it out, and when it.is cold, put it in common 
fouce drink for brawn. Cut off a little at each end,.it looks 
better. Serve it in flices, or in the collar, as you pleafe. 

To collar.a Pig. | 
CUT off the head of your pig, and the body afunder 5 

bone it, and cut two collars off each fide; lay it in water to take 
out the blood ; then take fage and parfley, fhred them very {mail 
mix them with pepper, falt, and nutmeg, ftrewing fome o 
every fide, or collar, and roll it up, and tie it with coarle tape 3 
boil them in fair water and falt, till they are very tender: put 
two or three blades of mace in the kettle, and when they are 
enough, take them up and Jay them in fomething to cool ; ftrain 
out fome of the liquor, and add to it fome vinegar and pn Ne : 

ittie 
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little white wine, and three or four bay-leaves; give it a boil 
up, and when it is cold put it to the collars, and keep them 

Another Method: ; | 

KILL your pig, drefs off the hair, dtaw out the entrails, 
and wafh it clean; take a fharp knife, rip it open, and take 
out all the bones; then rub it .all over with pepper and falt 
beaten fine, a few fage leaves, and fweet-herbs chopped fmall; .— 
then roll up your pig tight, and bind it with a fillet; then fill 
your boiler with foft water, one pint of vinegar, and a handful 
of falt, eight or ten cloves, a blade or two of mace, a few pep- 
per-corns, and a bunch of fweet-herbs ; when it boils put in 
your pig, and boil ic till it is tender, then take it up, and when 
it is almoft cold, bind it.over again, and put it into an earthen 
pot, and pour the liquor your pig was boiled in upon it: keep 

' it covered, and it is ft for ufe. “i 

~* -- "To collar Venifon. : 
‘TAKE a fide of venifon, bone it, and take away all the f- 

news, and cut it into fquare collars of what bignefs you 
pleafe ; it will make two or three collars ; lard it with fat clear 
bacon, cut your Jards as big as the top of your finger, and, as" 
long as your little finger, then feafon your venifon with ‘pepper, 
falt, cloves, mace, and nutmeg; roll up your collars, and tie 
them clofe with coarfe tape ; then put them into deep pots; put 
feafoning at the bottom of the pot, with frefh butter, and three 
or four bay-leaves ; then put in your venifon,- fome feafoning,. 
and butter on the top, and over that fome beef fuet finely fhred _ 
and beaten; then cover up your pot with coarfe pafte ; they 
will take four or five hours baking; then take them out of the 
oven, and let it ftand a little; then take out your venifon, and 
let it drain well from the gravy: take off all the fat from the 
gravy, and add more butter to that fat, and fet it over a gentle 

fire to clarify ; then take it off, and let it ftand a little, and fkim 
it well; then make your pots clean, or have pots fit for each 
collar; put a little feafoning at the bottom, and fome of your 
clarified butter; then put in your venifon, and fill up your pots 
with clarified butter; and be fure your butter be an inch above 
the meat; and when itis thorough cold, tic it down with dou- 
ble paper, and lay a tile on the top; they will keep fix or eight 
months ; you may, if you pleafe, when you ufe a pot, put it 
in boiling water a minute, and it will come whole out. — Let it 
ftand till it is cold, and ftick it round with bay-leaves, and one» 
fprig on the top, - | | . 

To 
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To collar Santon. ssi, Bee 

PAK E a fide of falmon, and cut of about a handful of the 
Bil wafh your large piece very well, and dry it with a 
cloth ; wath it over with the yolks of eggs; then make fome 
Roreediwat with that you cut off the: tail ; but take of the 
fkin, and put to it a handful of sarboiled oyfters, a tail or two | 
of lobfters, the: yolks of three ol four eggs boiled hard, fix an- ~ 

' Choviesy a good handful of fweet-herbs chopped frvall, a little 
falt, cloves, mace, nutmeg, pepper, and grated bread ; work 
all th: fe together into a body with the yolks of eggs, and lay it 
all- over the ftéfhy part, and a little niore pepper “and falt over 

the falmon; fo roll. it up in a collar, and bind ig with broad 
tapé ; then” ‘boil it in water and falt,. and vinegar; but Jet 
the liquor boil’ firft; ‘then put in your collats, and a bunch 
of fwéet-herbs, fliced ginger and nutmeg ; let it. boil, but not 
‘too faft ; it will require near two houts boiling; when it is near 
enough, take it up; put it in’ your foufing-pan, and when the 
pickle is cold, put it to your falmon, and let it ftand init rill. 
wifed ; otherwifé you may par it after it is boiled, and fill it op 
with clarified butter; as fn: pot” sie that way will BSP 
longeft. and belts ae : 

Fo eéllar aa. 

PAK E your éel, and cut ft.open ; take out the hones, cut 
/ of ihe head and Fait, and lay the eel flat on a drefler; fhréd— 

vw 

fage as fine as poflible, and mix it with black pepper beat, nut- 
meg grated, and falt, and lay it all over the ee}, and roll it up 
hard in little cloths, and tie it up tight at each end: then fet. 
éver fome-water with pepper and falt, five or fix cloves, three 
or four blades. of mace, a bay-leaf or two; boil i¢ and the bones 
‘and head and «tail together ; ; then take owt the head and tail, 
and put it away; and put in your eels, and let them boil till 
they are tender; then take them out of the liquor, and boil the 
liquor longer; then take it off, and when ‘it is cold put it to 
ae Aiseh Pa “ not take off the little cloths till you ufe them. 

—* 

os collar Mackarel..: 
Ba and flit your mackarel dawn the Belly; ‘cut off the 

‘head, take out the bones; take care you do not ¢ut it in holes 5 
then day. it flat upon. its back, ‘feafor it with mace, nutmeg, 
Pepper and falt, and a handful: of parfley fhred fine; ftrew. i¢ 
over them, ro}] them tight, and tie them well feparately in cloths; 
boil them gently twenty minutes in--vinegar, falt and water 5 _ 
then take them out, put them into a pot, pour the liquor on 
nt or Oe cloth will ftick to the ffh; the next day kg ghe 

ie . be Of: 
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cloth off your fifth, put a little more vinegar to the pickle, and 
keep them for ufe; when you fend them to the table, garnifhe 
with fennel, or parfley, and put‘fome of the liquor under them, 

CHAP. II. 
AB SORTS of PICKLES. 

To pickle Hams or Ribs of Beef. 

r‘AKE fix gallons of your bloody beef-rine, or from pork, 
and put to it two pounds of brown fugar, and a pound of 

falt-petre ; boil them together, and fkim it well; when it is 
cold, put it into the thing xo defign to pickle in, and put in 
your hams; large ones muft lie in the pickle three weeks ; {mall 
ones but a fortnight, fometimes turning them; the pickle muft 
be ftrong enough to bear an egg ; this way is only for great fa- 
milies, that kill or ufe agreat deal of beef. 

To pickle a Buttock of Beef, 
TAKE a large fine buttock of well fed.ox-beef, and with a 

long narrow knife make holes through,. through which you 
uft run {quatre pieces of fat bacon, about as thick as your fin- 

ger. i about a dozen or fourteen places, and haveready a great 
deal of parfley clean wafhed and picked fine, but not chopped 
and tm every hole where the bacon is, ftuff in as much of the 
parfley as you can get ins with a long round ftick; then take 
half an ounce of mace, cloves and nutmegs, an equal quantity of 
each, dried before the fire, and pounded fine, and:a quarter of - 
an ounce of black pepper beat fine; a quarter of an ounce: of 
€ardamum-feeds beat fine, and half an ounce of juniper-berries 
beat fine, a quarter of a pound of loaf-fugar beat fine, twa large 
{poonfuls of fine falt, two tea-fpoonfuls of India pepper 5 mix 
all together, and rub the beef well with it; let it lie in this 
pickle two days, turning and rubbing it twice aday ; then throw 
into the pan two bay leaves; fix éfcHalots peeled and cut fine, 
and pour a pint of fine white wine vinegar over it, keeping: it, . 
turned and rubbed as above; let it lie thus another day ; ther 
our over it a bottle of red port or Madeira wine; let itlie thus’ 

‘tn this pickle a week or ten days; and when you drefs it, ftew’ 
it.im the pickle it lies in, with another bottle of red' wine 5 it’ is 
an excellent difh, and eats beftscold; and will keep a mionth or’ 
fix weeks good. | ) 

Tao 
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To pickle Pigeons. 

TAKE yout pigeons and bone.them, beginning at the rump3 
take cloves, mace, nutmegs, pepper; falt, thyme, ,and lemon 
peel ; beat the fpice, fhred the herbs and lemon-peel very {mall, 
and feafon the infide of your pigeons; then few them up, and 
place the legs and wings in order ; then feafon the outfide, and 
iake a pickle for them > to a dozen of pigeons two quarts ‘of 

ater, one quatt of white wit 4 few blides of mace, fome fie 
ome, wh ole epper; and whea it boils put in your pigeons, and 
et them boil till they are tender; then take them out, and 
aie tt the ligtior, and ptit your pigeons in a pot, and, when 
the liquor is cold pour it On them; when you ferve them 16 fa- 
ble, dry thei Out of the pickle, andgarnith the dith with feniiel 
or flowers ; edt them with Vinegur and oil. 

‘BA 
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_ Topickle Sparrows, or Squab-Pigeons. | 
ibs Fy vig your {parrows, pigeons, or latks, draw them, and 
Gut of their legs ; then make a pickle of water, a quarter of a 

of white wine, a bunch of fweéet:herbs, falt, pepper, cloves, 
ind tacé $ when it boils pit in your {parrows, and when they 

are enough take them up, and when they are cold, put them i” 
the pot you keep them in; then make a {trong pickle of Rher F 
wine, and white wine vinegar; put in ah Onion, a {fp mh ¢ 
thyme arid favoury,..fome lemon-peel, fome cloves, ja”. ee i d 

— whole peppers feafon it pretty high, with {alts boil 7’ , ns peyeiay 
gether very well; then fet, it, by till, it is cold si Picoiiies 
youn {patrows ; once ina month new boil the p’ vi. ‘te ditiin 
the bones» are.diffolved. they .are fit to eat” si heist: ee * 

_ faucerseaddmix with your pickles, - 4 Be ire 

ah 

f 
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To pickle Mufhrooms. 

GATHER your mufhrooms in the morning, as foon as 
pofible after they are out of the ground ; for one of tkem that 
are round and unopened, is worth five that are opem; if you 
gather any that are open, let them be fuch as are reddifh in the 
gills, for thofe that have white gills are not good: having ga- 
thered them, peel them into water ; when they are all done, take 
them out and put them into a faucepan; then put to them a 
good quantity of falt, whole pepper, cloves, mace and nutmeg 
quartered; let them boil in their own liquor a quarter of am 
hour with a quick fire; then take them off the fire, and drain 
them through a colander, and Jet them ftand till they are cold ; 
then put all the fpice that was ufed in the boiling them, to one 
half white wine, and the other half white wine vinegar, fome 
falt, and a few bay-leaves ; then give them a boil or two; there 
muft be liquor enough to cover them; when they are cold, put_ 
a fpoonful or two of oil om the top to keep them; you muft 
change the liquor once a month, , 

Rnotlier Viethoamniis, Sik nent eta 
TAKE only the buttons, wafh them in milk and water with . 

@ flannel; put milk on the fire, and when it boils put in your 
mufhrooms, and give them four or five boils; have in readinefs 
a brine made with milk and falt, and take them out of the 
boiling brine, and put them into the milk brine, covering them ~ 
up all night; then have a brine with water and falt ; boil it, 
and let it ftand tobe cold, and put in your buttons, and wath 
them init. When you firft boil your mufhrooms, you muft put 
with them an onion and fpice; then have in readinefs a pickle 
made with half white wine, and half white wine vinegar; boil 
in it ginger, mace, nutmegs, and whole white pepper; when 
it is quite cold put your mufhrooms into the bottle, and fome 
bay-leaves on the fides, and ftrew between fome of your boiled 
fpice; then put in the liquor, and a little oil on the top; cork 
and rofin the top; fet them cool and dry, and the: bottom 
ypwards. 

- Another excellent Method. 

PU ¥- your mufhrooms into water, and wath them clean with 
a fpunge, turow them into water as you do them; then put 

in water and a little falt, and when it boils put in your mufh- 
rooms; and whe they boil up fkim them clean, and put them 
into cold water, and a little falt: let them ftand twenty-four 
hours. and put them into white wine vinegar, and Jet thery 
ftand’ «week; then take your pickle from them, and boil it very 
-well with pepper, cloves, mace, and a little all-fpice; when “your 
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your pickle is cold, put it to your. mufhrooms in the glafs or 
pot you keep them in; keep them clofe tied down with a blad- 
der, the air will hurt them: if you pickle mothers, boil it again: 
you may make your pickle half white wine, and half white wine 
vinegar, (oy oie ani este 

Adother ‘Method. 

AFTER your mufhrooms are well cleanfed with a woollen 
cloth in falt and water, boil ‘milk and water and put them in; 
Jet them boil eight or ten minutes; drain them in a fieve ; put 
them immediately into cold water that has been boiled and made 
cold; take them out of it, and put them into boiled vinegar 
that is cold alfo; let them ftand twenty-four hours, and in that 

time get ready a pickle with white wine vinegar, a few large 
blades of mace, a good quantity ef whole pepper and ginger 
fliced ; boil this, and when cold put in yous, mufhrooms from 
the other vinegar. Put them into wide- mouth glaffes, and oil 
upon them; they will keep a great while, if you put them 
thus in two pickles. | 

To pickle Walnuts. 
FIN July gather the largeft walnuts, and let them lie nine 
days in falt and water, fhifting them every third day ; let the fale 
and water be {trong enough to bear an egg, then put two pots of 
water on the fire; when the water is hot putin your walnuts ; 
fhift them out of one pot into the other, for the more clean | 
water they have the better; when fome of them begin to rife in 
the water they are enough; then pour them into a cojander, 

_and with a woollen cloth wipe them clean, ,and put them in the 
jar you keep them in; then boil as much vinegar as will cover 
them, with beaten pepper, cloves, mace, and nutmeg, juft 
bruifed,.and put. fome cloves of garlic into the pot to them, 
vith whole fpice and Jamaica pepper; when they are cold put 

into.every half hundred of nuts three fpoonfuls of muftard-feed. 
Tie a bladder over them, and cover that with leather. 

ma 8 

-. Another Method. 

TAKE walnuts about Midfummer, when a pin will pals 
through them, and put them in a deep pot, and cover them over. 
with ordinary vinegar: change them into frefh vinegar once in 
fourteen days, repeat this fourteen times ;,then take fix quarts 
of the beft vinegar, and put into it an ounce of dill feeds grofly 

bruifed; ginger fliced, three ounces ; mace whole, one ounce ;_ 
nutmegs quartered, two ounces; whole pepper, two ounces 5 

_ give all a boil or two over the fire: then put your nuts into a 
Crock, and pour your pickle boiling hot over them ; cover them 

iy gee wanes tn 



230 The ComepLETE Housewire., 
up clofe till it is cold, to keep in the fteam; then have gallipots 
ready, and place your nut$ in them till your pots are full ; put 
in the middle of each pot a large clove of garlic ftuck full of 
cloves ; ftrew over the tops of the pots miuftard-feed finely 
beaten, 2 foconful, more or lefs, according to the bignefs of 
your pot; then put the fpice on, lay vine-leaves, and pour on 
the liquor, laying a flate on the top to keep them under the li- 
quor. Be careful not to touch them with your fingers, left they 
‘turn black, but take them out with 2 wooden fpoon; put a 
handful of falt in with the fpice. When you firft boil the 
pickle, you muft likewife remember to keep them under the 
pickle they are firft fteeped in, or they will lofe their colour. 
Tie down the pots with leather. A fpoonful, of this liquor will 
selith fauce for fifh, fowl, oz fricafey. 

Another Method. 

TAKE your nuts fit to preferve, prick them full of holes, 
and cut the flit in the creafe half through; put them as you 
do them into'brine; let them lie three weeks, changing the 
brine every four days; take them out with a cloth, and wipe 
them dry; put them in a pot, with a good.deal of bruifed muf- 
tard-feed ; then have your pickle ready, which muft be wine 
vinegar, as much as will cover them: putin cloves, mace, gin- 
ger, pepper, falt, three or four cloves of garlic ftuck with cloves, 
and pour the liquor boiling hot upon them, and, keep them clofe 
tied for a fortnight ; boil the pickle again, fo. do three times; 
put oil an the top. . : ty eee 

To pickle Cucumbers. vs 
WIPE your cucumbers very clean with a cloth, then get fo. 

many quarts of vinegar as you have hundreds of cucumbers, 
and take dill and fennel; cut it fmall, put to it. vine ary. 
fet it over the fire in a copper kettle, and let it boil 5 then put, 
in your cucumbers till they are warm through, but not, boil. 
‘while they arc in ; when they are warm thro’, pour all out into 
a deep earthen pot, and cover it up very clofe till the next day ; 
then da the fame again; but the third day feafon the liquor be- 
fore you fet it over the fire; put in falt till.ic is brackifh, feme 
fliced ginger, whole pepper, and, whole mace ; then fet it, over 
the fire again, and when it boils put in your cucumbers ; when 
they are bot through, pour them into the’ pot, cover it‘clofe ;” 
when they are cold, put them in glaffes, and ftrain the liquor’ 
ever them; pick out the fpice, and put to them 3 cover. them with leather: (1 Panw Fea Oran, dot Renta Te Madan Ao 

fac 
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» FAKE your cucumbers at the full bignefs, but not yellow, 
and flice them half an inch thick; cut an onion or two with. 
them, and ftrew a pretty deal of falt on them, and let them 
ftand to drain all night; then pour the liquor clear from them ;' 
dry them in a coarfe cloth, and boil as much-vinegar as will © 
cover them, with whole pepper, mace, and a quartered nutmeg ; 
pour it fcalding hot en your cucumbers, keeping them very 
clofe ftopped ; in two or three days heat your liquer again, and: 
pour over them; fo do two or three times more; then tie them - 
up with leather. . . 

To mango Cucumbers. 

CUT a little flip out of| the fide of the cucumber and take: 
out the feeds, butias little of the meat as: yow can ; then fill the: 
infide with muftard+feed bruifed, a clove of garlic, fome flices: 
of ginger, and fome bits of horfe-radifh; tie the piece in again, 
and make a pickle of: vinegar, falt, whole pepper, cloves, mace,» 
and boil it, and pour it on the mangoes, and do fo for nine days 
together ; when cold, cover them with leather. 

To pickle Barberries. 

TAKE of-white wine vinegar and fair water an equal quan-' 
tity, and to every pint of this liquor put a pound of fix- penny 
fugar 5 fet it over the fire, and bruife fome off the barberries and 
put in ita little falt; let-it boil near halfan hour ;-then take it off 
the fire and ftrain it, and when it is pretty cold pour it into a 
gilafs over your barberries; boila piece of flannel in the liquor 
and'‘put over them, and cover the glafs with leather, °°. + 

Another Method. 7 

* BAKE water, and:colour itired with fome of: the worft of 
your barberries, and put:falt:to it, and- make it ftrong enouglt 
to bear'an egg; then fet it over the fire, and; let-it boil half am 
Tour; fkimit, and. when it is cold ftrain it over your barberries's 
Jay fomething-on:them to keep them: in. the liquor, and coven 
the pot-or-glafs with leather. , , 

: “ “To pickle Grapes. | 4 
- GET grapes at.the full growth, but not-tipe; cut them: in, 
{mall bunches fit. for. garnifhing, put them ina ftone-jar, with 
vine-leaves between every layer of grapes; then take as much, — 
fpring: water as you think will cover them, putin a pound of 
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bay-falt and as much white falt as will make it bear an egg. 
Dry your bay-falt and pound it, it will melt the fooner, put it 
into a bell-metal, or copper-pot, boil it and tkim it very well 5 
as it boils; take all the black fcum off, but not the white fcum.. 
When it has boiled a quarter of an hour, let it ftand to cool 
and fettle; when it is almoft cold, poyr rhe clear liquor on the 

_gtapes, lay vine-leaves on the top, tie them ‘down clofe with a, 

linen cloth, and cover'them with a difh. Let them ftand twenty- 
four hours; then take them out, and lay them on a cloth, cover 
them over with another, let them be dried between the cloths, 
then take two quarts of vinegar, one quart of fpring- water, and. 
one pound of coarfe fugar. Let it boil a little while, kim it as, 
it boils very clean, let it ftand till it is quite cold, dry your jar 
with a cloth, put frefh vine-leaves at the bottom, and between 
every bunch of grapes, and onthe top; then. pour the clear off _ 
the pickle on the grapes, fill your jar that the pickle may be 
above the grapes, tie a thin bit of board in a piece of flannel, 
lay it on the top of the jar, to keep the grapes under the pickle, 
tie them down with a bladder, and then a leather ; take them 
out with a wooden fpoon. Be fure to make pickle enough to 
opudrtheanel of ub baa cokangh 04) ho FT rig Bak: GT he 

To pickle Gerkins. 

TAKE what quantity of cucumbers you think fit, -and put 
them in a ftone jar, then take as much fpring-water as you think 
will cover them: to every gallon of water put as much falt as. 
will make it-bear.an egg; fet it-on the fire, and let it,boil two) 
or three minutes, then pour it on the cucumbers and cover them. 
with a woollen cloth, and over that a pewter difh; tie them down. 
clofe, and:let them ftand twenty-four hours; then take them out, 
Jay themin a cloth, and another over them to dry them. When, 
they are pretty dry, wipe your jar out with a dry cloth, put your 
cucumbers, and with them a little dill and fennel, a very {mall 
quantity. For the pickle, to every three quarts of vinegar one | 
quart of fpring- water, till you think you have enough to cover 
them; putiin’a little bay-falt and a fittle white, but not too 
much, To every gallon of pickle put one nutmeg-cut in quar- 
ters, a quarter of am ounce of cloves, a quarter of an ounce of 
mace, a quarter of an ounce of whole pepper, and»a large-race of 
ginger fliced; boil all thefe together in a bell-metal or.copper=;_ 
pot, pour it boiling hot on your cucumbers, and cover them as 
before. Let them ftand two days, then boil your pickle again, 
and pour it on as before; do fo a third time; when they are 
old cover them with a bladder and then a leather "Mind l- 
ways to keep your’pickles élofe covered, and néver take them) 
out with any thing'but a wooden fpden, or one for the /purpole. 
Phis pickle will do the next year,’ only boiling it up again. © 

ae | 
ok 
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You are to obferye to put the fpice i in the jar with the cucum- 

bers, and only boil the vinegar, water, and falt, and pour over 
them. The boiling of your {pice in all] pickles pos i ed 

_, halos the fine flavour of tite ebe» 

y | | te To pickle Guttutits for pretene’ Uke. 

nes i AKE either red or white, being not thorough ripe ; : aise 
them a warm in white wine vinegar, with as much fugar as. 
will indifferently fweeten them ; Keep them well covered with 
liquor. 

To pickle Nafturtium- Buds. 

‘GATHER your little knobs quickly after your bloffoms 2 are’ 
of; put them in cold water and falt for three days, : thifting’ 
them once a day ; then make a pickle (but do not boil it at all): 
of fome white wine, fome white wine vinegar, efchalot, hor(e- 
radith, pepper, falt, cloyes and mace whole, and nutmeg quar- 
tered; then put in your feeds and ftop them com: they are to 
be eaten as ne = 

To keep Quinces in Pickle. 

e104 8 fa five or fix quinces all to pieces, and put them in an, 
earthen pot or pan, with a gallon of water, and two pounds of 
honey ; mix all thefe together well, and then put them ina | 
kettle to boil leifurely balf an hour, and then ftrain your liquor 
into. an earthen pot; and when it is cold, wipe your quinces 
clean, and put theminto it: they muft be ‘covered very clofe, 
and. they will keep all the year. Acct 

* 

To pickle Afparagus. is (ey em Howisnt 
rey THER your afparagus, and lay them in an earthen pots 

. make a brine of water and falt firong enough to bear an eggs, 
pour it hot on them, and keep it clofe covered: when you ufe 
them hot, lay them in cold water for two hours, _ then boil and. 

- Butter them for the table; if you ufe them a asa pickle, ben them. 
and lay them in vinegar. 5 os 

~ ” 

Cabbage iatube to keep. 
_ABOUT the latter end, of the feafon take very dry fand, 
and, cover the bottom of a well feafoned barrel; then fet your 
lettuce in fo as not to. touch one. another: you muft not. lay. 
above, two. rows one upon another ; ;.,cover them well with fand,, — 
and. fet them i in a dry place, and ‘be, careful, that the froft. come, - 
fot at them.” The fectiiee mutt not be cut, but be pulled up ‘by 
fhe roots. 

To 
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To pickle Red Cabbage. 
_. TAKE your clofe-leaved red cabbage, and cut it in quar- 
ters; when your liquor boils put in your cabbage, and give it 
adozen walms; then make the pickle of white wine vinegar 
and claret; you may. put: to it, beet-root, boil. them firft, and 
turneps half boiled ; it is very good for the garnithing of difhes, 
or to garnifh a fallad. | Ba 

To pickle Pods of Radifhes. 

GATHER the youngeft pods, and put them in water and 
falt twenty-four hours; then make a pickle for them of vinegar, 
cloves, mace, and whole. pepper; boil this, drain the pods from 
the falt asd, water, and pour the. liquor on, them, boiling hot, 
put, to.them.a clove of garlic a little bruifed. 

Fo pickle Afhen-keys. 

TAKE afhen-keys as young as you can get them, andi 
put them in a pot with falt and water; then take green whey, 

' when it is hot, and pour over-them ; let them ftand till they are 
cold before you coyer them; when you ufe them, boil them in 
fair water till they are tender; then take them out, and put them 
in falt and, water.’ es ; i NAA Sia 

To pickle French Beans. 
TAKE young flender French beans, cut-off top and. tail 3 

then make a brine with cold water and falt, ftrong enough to. 
bear an egg; put your beans into that brine, and let them lie 
fourteen days; then, take them out, wafh them in fair water, 

fet them over the fire in cald water without falt, and. let them 
boil till they are fo tender as to eat; when they are cold, drain 
them from their water, and: make a pickle for them: to a_peck 

of French beans, you, muft have a gallon of ‘white wine vinegar 5: 
boil it with fome cloves, mace, whole. pepper, and fliced ginger 5, 
Play it is cold put it and your beans into a glafs, and‘keep them 
or ule. So ig 

Ancthee Method: 

PICK the fmall flender beans from the ftalks, and let them 
Jie fourteen days in falt and water, then wafh them clean from, 
the brine, and putthem in a kettle of water over a flow fire, 
cover-ed over with vine-leaves ; let them ftew, but not boil, till’ 
they are almoft as tender as for, eating; then ftrain them off, 
ian rahe Nea | : laying 
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laying them on a coarle cloth to dry; then put them in your 

- pots: boil alegar, fkim it and pour it ovér them, covering them clofe; boil it fo three or four days together, till they 

be green: put fpice, as to other pickles ; and when cold cover 
with leather. 

| Prod « 

French Beans to keep. | 

TAKE a peck of French beans, break {them every. one in 
the middle ; to them put two pounds of beaten falt; ram thent 
well together, and when the. brine arifes, put them in a nar- 
row-mouthed jar; prefs them down clofe, and lay fomewhat 
that will keep them down with a weight, and tie them up clofe, 
that no air comes to them the night before you ufe them; 
lay them in water. ip igh 25 ; 

To make Melon Mangoes. 
_ TAKE {mall melons not quite ripe, cut.a flip down the 
fide, and take, out the infide very clean; beat muftard-feed, and 
fhred garlic, which mix with the feeds, and put in your. man- 
goes ; put the pieces you cut out into their places again, tie 

. them up, and put,them into your pot; then boil fome vinegar 
as much as you think will cover them) with whole pepper, 

ime falé, and Jamaica pepper, which pour in fea'ding hot over 
your mangoes, ‘and cover them clofe to keep in the fteam; re- 
peat this nine, days, and when they are cold cover them with ert? te he Ma?) Tee CS euet them Wit 

| To pickle Samphire. 

PICK your famphire, from dead or withered branches ; Jay 
it in a bell-metal or bra(-pot; ‘then put in a pint of water g 4 pint of vinegar ; fo do tilf your pickle, is an ‘inch above your 

famphire 5 ‘have’ Tid ‘for the ‘pot, and: paite it clofe down, that 
no ftcam may go outs keep it boiling an hour, take it off, 

we 
cover the pot clofé with old facks, &c. when it is cold, put, if 
up in be of pots the belt by felts the eret talks lay upper moft in boiling, it’will keep the cooler and better. ‘The vine- : 

anig'Be cE wap earn van 9 YI gar you ufe m 
yen lee PUT} rye 

: To, pickle A{paragus, 

thas 2 8b Pap le esa ag lee kt a 
ends, and ferape them lightly:to'the head, till-they look green ; 
wipe them: with a’cloth, ‘and lay them ina broad ‘gallipot very. 

even; throw éver them whole cloves, mace, and a litte fale "put over oy much white wine vinegar as’ will coyer them 

rie Nate, See 4 im Gp WT ses seG Ef very: 



mm & PY) Che i Mi ae ee | Pa’ tae he . 

‘236 The ComMPLeTE Hovusewire. _ 
very well: Jet them lie in cold pickle nine days; then pour the 
pickle out into.a brafs-kettle, andJet them boil; then put them 
jn, ftoye them down clofe, and. fet them by alittle; then fet 
them over again, til} they are very green; but take care they 
don’t boil to be foft; then put them ina large gallipot, place 
them even, and pour the liquor over them; when cold tie them 
down with leather: it is a good pickle, and looks well ina 
favoury made difh or pye. . Prsiphes.Codliyebrs 

To pickle Broom-Buds. © 

up; make a pickle of bay-fale and water boiled, and {trong 
enough. to bear an egg ; put your bags in a pot, and when your 
pickle is cold, put it to them; keep them clofe, and let them 

~ Jie cill they turn black: then fhift them two or three times, till 

bt 

they change green; then take them out, and boil them as you 
have occafion for them: when they are boiled, put them out of 
the bag; in vinegar they will keep a month after they are _ 

Ros 3 o pickle Purflane-Stalks. 

‘“W ASH your ftalks, and cut them in pieces fix: inches. 
Jong; give them in water and falt a dozen walms; take them 
up, drain them, and when they. cool make a pickle of ftale beer, 
ae ee and falt; put them in, and cover. then 
clofe. : 

Another Method. : 

Ae Fee 

,PUT your broom-buds into little linen bags, tie them 

J 

‘ 7 tis 
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well drained from the water through a colander, ther put your 
pickle to them, and when thefe are ufed, green’ more, but do 
not do many at a'time. - ie Nefehyee eet odhb Cid 

To pickle Lemons. 3H 

TAKE twelve lemons, fcrape them with a piece of broken 
glafs, then cut them crofs into. four parts downright, but not 

' quite through, but that they will hang together; then put in as 

~. much falt as they. will hold, rub them well, and ftrew chem 
over with falt: let them lie in an earthen difh, and turn them - 

every day for three days; then flice an ounce of ginger very thing: 

and falted for three days, twelve cloves of garlic parboiled Bk 
falted three days, a {mall handful of muftard-feed brunied, and 
fearced through a hair fieve, fome red Indian pepper, one ta — 

_ every lemon; take your lemons out of the falt, and fqueeze 

them gently, and put them into a jar with the fpice, and cover 
them with the beft white wine vinegar ;' ftop them up very clofe, 

and in a month’s time they will be fit toeat. a 

~.» To pickle fmall Onions. | 

TAKE young white unfet onions, as big as the tip of your 
finger; lay them in water and falt two days; fhife them once, 
‘then drain them in a cloth ; boil the beft vinegar with fpice ac- 
cording to your tafte, and when it is cold, keep them init, - 

_ covered with a wet bladder.” © 

- To make Vinegar. 

TO every gallon of water put a pound’of coarfe Lifbon fu- 
gar, let it boil, and keep fkimming of it as long as the feu 
rifes ; then pour it into tubs, and when it is as cold as beer to 
work, toaft a good toaft, and rub it over with yeaft. Leet it 
work twenty-four hours; then have ready a veilel iron- hooped, 
and well painted, fixed in a place where the fun has full power, 
and fix it fo ds not to have any eccafion to move it. When you 
draw it off, then fill your veflels, lay a tile on the bung to keep 
the duft out. Make it in March, and it will be fic to ufe in 
June or July. Draw it off into little ftone bottles the latter end) 
of June or beginning of July, let it fand till you want to ufe 
it, and it will never foul any’ more: but when you go to draw it 
eff, and you find it is not four enough, let it ftand a month 
longer before you draw it off. For pickles to go abroad, ufe this 
vinegar alone; but in England you will be obliged, when you 
ickle, to put one half cold fpring water to it, and then it will 
be full four with this vinegar. You need not boil, unlefs you 

_pleafe, for almoft any fort of pickles, it’ will keep them quite’ 

Sen ee | goods! Bee we - aut 
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good. It will keep walnuts very fine without boiling, eveh to 

peo fe flavour, | Woe 
White waliuts, fuckérs, and Shions; and all white pickles, 

6 in the fame manner; after they are ready for thepickle. 

To make Gocfberry Vinegar. 
TAKE goofberries full ripe; bruife them in 4 mortar; then 

meafure them, and to every quart of goofberries put three quarts 
of water, firft boiled; and let it ftand till cold; let it ftand 
twenty-four hours ; then ftrain it through a canvas, then a flan- 
nel; and to every gallon of this liquor put one pound of feedin 
Brown fugar; ftir it well, and barrel it up; at three quarters of 
a year old it is fit for ufe ; but if it ftands lotiger ic is the Bet- 
ter : this vinegar is likewife good for picklés. 

To keep Artichokes in Pickles to boil all Winter. 
‘SHROW your artichokes into falt and water half a day, 

then make a pot of water boil, and putin your artichokes, and 
Jet them boil till you can juft draw off the leaves from the bot- 
tom; then cut off the bottom.very fmooth and clean, and put 

wth ee 

plump them ; then ufe them for what you pleafe. 

The Lemon Sallad. | 

_ TAKE lemons and cut them into halves, and when you 
have taken out the meat, Jay the rinds in water twelve hours; 
then take them out, and cut the rinds thus @-; boil them in wa- 
ter till they are tender; take them out and dry them; then 

take a pound of leaf fugar, putting to it a quarter of a pint of 
white wine, and twice as much white wine vinegar, and boil it 

; a 
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alittle; them take it off, and when it is cold put, it in the pot 
to your peels; they will be ready to éat in five or fix days; it is 

apretty fallad. - 

To make Englith Catchup.. 
TAKE a wide+tiouthed bottle, put theréif a pike OF He 

beft white wine vinegar, putting in ten or twelve cloves of ef- 
chalot. peeled and juft bruifed; then take a quarter of a pint of 
the beft langoon white wine, boil it a little, and put to it twelve 
Or fdurteen anchovies wathed dnd fired, and diffolve them if the 
Wine, arid wiien Cold, plit them if che bottle s then take a qlidr- 
ter of a pint more of ‘whité Witte, and put in it mate, singér 
fliced, a few cloves, 4 fpoonfil of Whole pepper be Bruifed, arid 
fet them boil all a litle; Whed neat Cold, fliceih aloft a whole 
hutmes, and fore lémoh=péel, atid likeWwife put in two Ur three 
fpoontul of horfe-radith; thén ftop it clofé, aid for a week 
hake it once or twice a ot ; then ufe its it is good to put ints 
th-fauce, or any favouty difh of miedt ; you May add to it the 

cleat liquor that Cortes from milfitodnis. 

‘Another Way. 

TAKE the large flaps of mufhrooms, pick nothing but the 
ftraws and ditt from it, then lay theth ina broad dirthdh pan, 
‘ftrew 2 900d deal of falt over then, let them lie till néxt torr: 
ing, then’ with your hand break ‘them, put them into a ftew- 
pan,. lee them boil a minute or two, then ftrain thent through 4 
Coarfe cloth, and wring it hard, Take out all the juice, let it 

_. ftand to fetele, then potir itv off clear, run it through a thick flan< 
nel baz, (fome filter it through brown paper; but that is a very 
fedidus way) thén boil it; ‘to a quart of the liquor put a quarter 
of an ounce Of whole ginger; and half @ quarter of an ounte’ of | 
whole pepper. Boil it brifkly aquarter of an hour, then ftrain 
it, and when it is cold, put it into pint bottles. In each bottle 
put four or five blades-of mace, and fix cloves, cork it tight, and 

it will keep two years. This gives the bef flavour of the muth- 
- Fooms to any fauce:, If you put to-a pint of this catchup, a pint 
of mum, it will tafte like foreign eatchip, ie . 

Another Way. 
TAKE the large.flaps, and falt thém as above ; boil. the li- 

quor, ftrain it through a thick flannel bag: to a quart of that 
liquor puta quart of ftale beer, a large ftick of horfe-radifh cue 
it little flips, fVe or fix bay-léaveés, an onion fluck with twenty 

_ Orthirty cloves, ia quarter of an ourice’of mace, a quarter of an 
Ounce of nugmegs beat, a quarter of an ounce of black and white. 

~~ Peppers 
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pepper, a quarter of an ounce of all-fpice,’ and four or five raced 
of ginger. Cover it clofe, and let it fimmer very foftly till abodt 

one third is wafted; then’ ftraid it through a flannel bag, when 
it is cold bottle it in pint bottles, cork it clofe, and it will keép 
a great while: you,may put red wine in the room of beer ; fome 
put in a head of garli¢, but I think ‘that fpoils it. The other. 

' seceipt you have in the Chapter for the Sea. 

‘Fo make Catchup to keep Fwenty Years- | 

- TAKE a gallon of ftrong ftale beer, one pound of ancho- 
vies wafhed from the pickle, a pound of efchalots, peeled, half 
an ounce of mace, half an ounce of cloves, a quarter of an 
ounce of whole pepper, threé or four large races of ginger; two 
quarts of the large mufhroom-flaps rubbed to pieces: Cover all 
this clofe, and let it fimmer till it is half wafted, then’ ftrain it 
through a flannel bag; let it ftand till it is quite cold, then bot- 
fle it. You may Carry it-to'the Indies. A fpoonful of this to a 
pound of frefh butter melted, makes a fine fifh-fauce; or in the 
room of gravy-fauce. . The ftronger and ftaler the beer is, the 
better the catchup will be. 

A Pickle in imitation of Indian Bamboé. 

TAKE the young thoots of elder, about the beginning oF 
middle of May; take the middle of the ftalk, for the top is 
not worth doing; peel, off the out rind, and lay them ina’ 
ftrong brine of falt and beer, one night; dry them ‘in a cloth 
fingle, and in the mean time, make a pickle of half goofberry 
vinegar, and half ale aliegar ; to every quart of pickle put one ounce 
of long pepper, one ounce of fliced ginger, a few corns of Ja- 
maica pepper, anda little mace; boil.it, and pour it hot upon 
the fhoots, ftop the jar clofe, and fet it clofe by.the fire twenty- 
four hours, ftirring it very often. 7 

i ae oy) diftil Verjuice for Pickles, : : 

TAKE three quarts of the fharpeft verjuice, and put-in a 
cold still, and diftil it off very foftly ; the fooner it is diftilled in: 
the fpring, the better for ufe. 

To pickle Salmon. 

TAKE two quarts of good viriegar, half an ounce of black 
pepper, and as much Jamaica pepper, cloves and ma e, of each 
a quarter of an ounce, near a pound of falt ; bruife the. fpice 

| © oye 9 Bolly, 
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-grofly, and put all thefe to a fmall quantity of water, put juft 
enough to cover your fifh; cut the fihh round, three or four 
pieces, according to the fize of the falmon, and when the li- 
quor boils put in your fifh, boil it well ; then take the fith out of 
the pickle, and let it cool ; and when it is cold put your fith into 
the barrel or ftein you keep it in, ftrewing fome {pice and bay- 
leaves between every piece of fifth; let the pickle cool, and fkim 
off the fat, and when the pickle is quite cold pour it on your 

ith, and cover it very clofe. 

To pickle Oyfters. 

Sir 

Another Method. 

WASH your oyfters in their own liquor, fqueezing them 
between your fingers, that there be no gravel in them; ftrain 
the liquor, and wafh the oyfters in it again ; put as much water 
as the liquor, fet it on Ps fire, and as it boils fkim it clean; 

then put a f whole pepper, boil it alittle, then put 
in fome bla: | 

SPF me wey 

To pickle Lobfters. 

BOIL your lobfters in falt and water, till they will eafily 
flip out of the fhell ; take the tails out whole, juft crack the 
claws, and take the meat out *e whole as poffible ; then nat ~ the 
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the pickle half whire wine and half water; put in whole cloves, 
whole pepper, whole mace, two or three bay-leaves; then put 
in che lobfters, and let them have a boil or twoin the pickle ; . 
then take them out, and fet them by to be cold, boil the pickle 
Jonger, and when both are cold put them together, and keep 
them for ufe.. Tie the pot down clofe; eat hem with oil, 
vinegar, and lemon, 

Tench to pickle. 

WHEN your tench are cleanfed, have a pickle ready boil- 
eg, half white wine and: half vinegar, a few blades of mace, 
fome fliced ginger, whole pepper, and a bay- leaf, with a piece 
of lemon-peel and fome’ fait; boil your tench in it, and when’ 
it is enough, lay them out to cool ; and when the Jiquor i is cold," 
pac them in; it will keep but few days. — | 

To pickle Mackarel. 

§ LIT your mackarel in halves, take out the roes, gut and 
Jean them, f{trew falt over them, and lay one on another, the 
ie of one to the infide of the other ; let them lie two or three’ 
hours, then wipe every piece clean from the falt, and ftrew 
chem over ‘with pepper beaten and grated nutmeg} let them lie 

’ two or three hours longer; then fry them well, take them ‘out’ 
of the pan, and Jay them on coarfe cloths to drains ; when cold, 
put them in a pan, and cover them over with a pickle of vine- 
Zar boiled with {pice, when i it is cold. 

To pickle Sprats for Anchovies. . 

TAKE an anchovy- -barrel, or a deep glazed pot, puta 
few bay-leaves at the bottom, a layer of bay-falt, and fome 
etre-falt mixed together ; then a layer of fprats, crouded clofe, 

then bay-leaves, and the fame falt and {prats, and fo till your 
barrel or pot be full; then put in the head of your barrel clofe, 
and once a week turn the other end upwards; in three months 
they will be fit to eat as anchovies raw, but they will not dif 
folve. 

To marinate Smelts. 

TAKE your fmelts, gut them neatly, wafh and dry them, 
and fry them in oil; lay themto drain and cool, and have in 
readinefs a pickle made with vinegar, alt, pepper, cloves, mace, 
onion, horfe-radifh 5 let it boil together half an hour; when it 
is cold ae in your felts, : 

To 



The COMPLETE HovsEwiFE. 243 

To pickle Mufcles or Cockles. | 

TAKE your frefh mufcles or cockles ; wafh them: very 
_ @lean, and put them in a pot over the fire till they open; then 

take them out of their fhells, pick them clean, and lay them 
to cool ; ae put their liquor to fome vinegar, whole pepper, 
ginger fliced thin, and mace, fetting it over the fire: when it is » 
fealding hot, put in your mufcles, and let them ftew a little ; 
then peur out the piekle from them, and when both are cold put 
them in an earthen jug, and cork it up clofe: in two or three — 
days they willbe fit toeat, 

k | a eee PART 
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SBAOR DVO, 
PRESERVES, CONSERVES, SYRUBPS, 

CREAMS, and JELLIES. 9 

Sp Sr Nae ee atl 
Of PRESERVES, 

To preferve Oranges whole. 
asa AKE the beft Bermudas oranges, pare them with 

AN¢@ a penknife very thin, and lay your oranges in water 
-** three or four days fhifting’ them every day; then 
yy putthem in akettle with fair water, putting a board 

Sresee@ on them, to keep them down in the water; have 
a fkillet on the fire with water, that may bein readinefs to fupply 
the kettle with boiling water: as it waftes it muft be filled up 
three or four times while the oranges are doing, for they will 
take up feven or eight houts in boiling, for they muft be fo tender 
that a wheat-ftraw may be thruft through them ; then take them 
‘up, and fcoop the feeds out of them, miaking a little hole on 
the top; then weigh them, and to every pound of orange take a 
pound and three quarters of double refined fugar, finely beaten 
and iifted ; fill up your oranges with fugar, and ftrew fome on 
them, and let them lie a little; then make your jelly for them 
thus; take two dozen of pippins, and flice them into water, and 
when they are boiled tender, ftrain the liquor from the pulp, 
and to every pound of orange you muft have a pint and a half 
of this liquor; and put to it three quarters of the fugar left in 
filling the oranges; fet it on the fire, and let it boil, and fkim 
it well, and put it in a clean earthen pan till it is cold; then 
put it in your fkillet, and put in your oranges; and with a fmall 
bodkin jobb the oranges as they.are boiling, to Jet the fyrup into 
them; ftrew on the reft of your fugar while they are boiling ; 
and when they look clear, take them up and put them in your 
laffes, but one in a glafs juft fit for them, and boil the fyrup 

till it is almoft a jelly ; then fill up your oranges and glafles, and 
when rel are cold paper them up, and put them in your ftove. 

To 
* 
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_ Another Way. 
“ eat beft and.largeft Seville oranges, water them thrée 
ays, thifting them twice a day, boiling them in a copper with 
‘a great deal of water till they are fender; they muft be tied in 
acloth, and kept under water, the watér a | boil ‘beforé you 
put them ing then take to every pound of orahge, a pound anda 
alf of double refined fugar, beaten and fifted ; then have in rea- 

‘dinefs apple-water made of john-apples ; take to every pint of 
that water a pound of fugar; then take a third part of tHe fugar 
‘and put to the water; boil it a while, and fet it by to cool; then 
cut a little hole im the bottom of your orange, pick out all the 
feeds, and fill them up with what fugar ‘is left’; prick volte 
oranges all over with a bodkin, then put theni ‘inte your fyrup, 
boiling them fo faft that the fyrup may cover them, then put in 
our fugar that is left: whien! the fyrup will jelly, and the oranges 
ook clear, they are enough ; nepal ale them with the holes up 

,permoft, and pour the fyrup upon them. 

Another Way to preferve Oranges. 

TAKE «tight Seville oranges, the thickeft rifid you can get, 
lay them in water, changing the water twice a day for two 
Gays, then rub them Well with falt, wath them well afterwards, 
and ei them in water, changing the water twice a day for 
two days more; then put theth ii a large pot of water to boil, 
having another pot of boiling water ready to throw them liito, 
“ds the other ‘grows bitter; change them often till they are ten- 
der ; then take them up in a linen cloth, ard a woollen over it, 
to Keep them hot; take out one at a time, and make a little hole 
at the top, ‘and ‘pick ‘Out the feeds, but do ‘not break the meat’; 
pare them'as thin as you can with a tharp pertknife ; take to a 
‘pound Of orariges before they are operted, a pound of double 
refined fugar and a pint of fair water, boil it afd fkim it, and 
let it be ready when you pare them, to throw them into; when 
they are all pared, fet 'themjon, tHe fire, cover them clofe, and 
keep them boiling as faft as they can boil, till they look clear 3 
then take thei up into a deep gallipot, with the holes apward, 
‘fill them With fyrup, and wheti they are almoft cold, pour the reft 
of the fyrup over them) ‘Tet them ftand’a fortnight or three weeks 

“Yn that fyfap § ‘then itiake’a jelly of pippins, and when it is almott 
ready, take your ‘oranges ‘out of the'gallipot, ‘pour all the fyrup 
“Qut'of them; ‘Pit théin into'the jélly, did let them have a boil 
or two; then put ‘them into your glaffés, and when they are 
‘neat cold fll them with jelly the hext day paper them. | 
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The Dutchefs of Cleveland’s Receipts to preferve Le- 
"mons, Citrons and Oranges. | 

TAKE good lemons, fair and well coloured, and {crape a 
little of the uppermoft rind ; take out the feeds, and the juices 
lay them in {pring water, fhifting them twice a day for a day 
or two; then boil them, to be tender, with a pound and a 
quarter of double refined fugar, and a pint and three quarters 
of {pring-water ; take the fcum off, and put in your lemons; 
have ready a pint of pippin-water ; boil it firft with half 2 
pound of fugar,. and: put it to them; then boil it to a jelly, and 
put in the juice of your lemons; then let them boil but a 
little after, and put them into your glafles, but be fare to cover 
them with fyrup. _ 

_ How to take ous the Seeds. 

YOU muft cut a hole in the top, but ie muft be a little one, 
and take them out with a {coop; dry them, before you put them 
into your fyrup, with a clean cloth. 

Fo preferve whole Quinces white. © 

TAKE the lJargeft quinces of the gyeeneft colour, and fcald 
them till they are pretty foft, then pare them, and core them 
with a {coop ; then weigh your quinces againft. fo much double 
refined fugar, and make a fyrup.of one half, and put in your 
quinces and boil them as faft as you can; then you muft have 
in readinefs pippin-liquor, let it be very. ftrong of the pippins ; 
and when it is {trained out, put in the other half of your fugar, 
and make it a jelly 5. and when. your quinces are clear put them 
into the. jelly, and, let them fimmer a little, they, will be very 
white: fo glafs them up, and when they are cold paper them, 
and keep them in a ftove. ? 

‘Fo preferve Goofberries.. 

TAKE of the beft Dutch goofberries before they are too 
ripe, ftone them, and put them in a fkillet with fo much fair 
water.as will cover them; fet them on a fire to fcald, and when 
_they are tender take them out of the liquor, and peel off. the 
outer fkin as you do codlins, and throw them into fome double 

~ \refined fugar, powdered and fifted; put a handful of more 
.goofberries into that water, and let them boil a little, then run 
the ‘liquor through a fieve; take the weight of your peeled: — 
woofberries in double refined fugar, break the fugar in lumps, 
and wet the lumps:in: the liquor that the goofberries were fcalded_ 

3 
IRs 
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if, and put your fugar in a preferving-pan over a clear fire, let 
it boil'up, and fkim it well; then put in your goofberries, and 
Tet them boil till they look clear; then place them in your glafles, 
and boil thé liquor a little longer, and pour it ox. your gooflberries 
in the ghafles.; when they are cold paper them. 

To preferve Goofberries in Hops. 
TAKE the largeft Duteh goofberries,. and with a knife cut 

them acrofs at the head and half way down, picking our the 
feeds clean with a bodkin, but do not break them; then take 
fine long thorns, ferape them, and put them on your goofberries, 
putting the leaf of the one to the cut of the other, and fo till 
your thorn is full, ¢hen put them into a new pipkin with a clofe 
lid, cover them with water, and let them ttand fcalding till they 
are green; then take them up, and lay them upon a fieve todrain 
from the water; be fure they boil not in the greening,’ for. if 
they have but one walm they are fpoiled; and while they are 
greening make a fyrup for them. Take whole green goofberries 
and boil them in water till they all break, then {train the water 

‘through a fievey and weigh your hops, and to a pound of hops 
put a pound anda half of double refined fugar; put the fugar and 
hops into the liquor, and boil them open till they are clear and 
green, then take them yp'and lay them upon pye-plates, and 
boil your fyrup longer ; lay your hops in a pretty deep gallipot, 
and when the fyrup is cold pour it on them’; cover them with’ 
paper, and’ keep them in‘a ftove. ; 

To preferve Goofberries whole without ftoning. 

TAKE the largeft preferving goofberriés, and pick off the 
Black eye, but not the ftalk, then’ fet them over the fire in a 
pot of water to fcald, cover them very clofe, and let them fcald, 
but not boil or break, and when they are tender take them up’ 
into cold water; then take a pound and a half of double re- 
fined fugar to a’ pound of goofberrits, clarify the fugar with’ 
water, a pint to a pound of fugar; when the fyrup is cold, put 
your goofberries fingle into. your. preferving-pan, put the fyrup’ 

 tothem, fet them on a gentle fire, and let them boil, but not 
too faft, left they break ; when they are boiled, and yow per- 
ceive the fugar has entered them, take them off, cover them with 
white paper, and fet them by til the next day; then take thenr 
out of the fyrup, and boil the fyrup till it begins to be ropy, 
fkim it and’ put it to them again, and fet them on a gentle fire, 
and let then preferve gently till you perceive the fyrup wil} 
rope ; then take them off, and fet them by till they are co 
covering them with paper; then boil fome goofberries in 1d, 
Water, and when the liquor is firong enough itrain it out, let i¢ 

Tay R 4 ftand’ 
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~ fland to fettle, and to every pint take a pound of double refined 
fugar, make a jelly of it, and put the goofberries in glaffes ; 
when they are cold cover them with the jelly; the next day 
paper them 5 wet, and then half dry the paper that goés in the 
infide, it clofes down better ; and then put on the other papers, 
and put them in your ftove. . . 

To preferve Apricots. 

TAKE your apricots, ftone and pare them; take their 
weight in double refined fugat beaten and fifted, and put your 
apricots in a filver eup or tankard, and cover them over with 
the fugar, letting them ftand foall night ; the next day put them 
in a preferving-pan, fet them on a gentle fire, and let. them 
fimmer up a little while; them let them boil till they are tender | 
and clear, taking them off fometimes to turn and fkim; keep - 
them under the liquor as they are doing, and with a {mall clean 
bodkin or great needle jobb them fometimes, that the fyrup may 
penetrate into them ; when they are enough take them/and put 
them in glaffes, boil and {kim the fyrup, and when it is cold put 
¥t-on your apricots. 3 

To preferve Apricots ripe. 

GATHER your apricots of a fine colour, but not too ripe ; 
weigh them, and to every pound of apricots put a pound of 
double refined fugar beaten and fifted ; ftone and pare your apri- 
cots; as you pare them put them into the pan you do them in, 
with fugar ftrewed over and under them; Jet them not touch. 
one another, but put fugar between; cover them up. and let 
them lie till the next day, then ftir them gently till the-fugar is 
melted; then put them on a quick fire and let them boil half an 
hour, fkimming exceeding well all the while; then take it off, 
and cover it till it is quite cold, or till the next day; then boil 
it again, fkimming it very well till it is enough; fo putitin pots. 

To preferve green Apricots. 

FAKE green apricots, about the-middle of June, or when 
the {tone is hard, put them on the fire in cold water three or 
four hours, cover them clofe, but firft take their weight in 
double refined fugar ; then pare them nicely; dip your fugar in 
water, and boil the water and fugar very well; then put in your 
apricots, and let them boil till they begin to open; then take 
out the ftone, and clofe it up again, and putthem in the fyrup, 
and let, them boil till they are enough, {kimmiig gll the while; 
then put them in pots. ny 

Another 
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Another Method. 

BEFORE the ftones are hard, wet them and lay them in 
a coarfe cloth, and put to them two or three handfuls of falt, 
rubbing them till the roughnefs is off; then put them in fcaldin 
water, and fet them over the fire till almoft boiled; then fet them 
off till almoft cold; do this two or three times; after this let 
them be clofe covered, and when they look green, let them boil 
till they begin to be tender; weigh them, and take their weight 
of double refined fugar, to a pound of {ugar half a pint of wa- 
ter; make the fyrup, and when almoft cold put in your apri- 
cots, boil them well till clear; warm the fyrup two or three . 

- times till thick, or put them in cold jelly, or dry them as you 
ufe them. 

ies Bo preferve Plumbs green. 
THE plumbs that will be greeneft are the white plumbs that 

are ripe in wheat harveft; gather them about the middle af 
Juiy whilft they are green ; when gathered, lay them in water 
twelve hours; then fcald them in two feveral waters, let not 
the firft be too hot, but the fecond muft boil before you put 
the plumbs in ; when they begin to fhrivel, peel off the fkin as you 
do codlins, keep them whole, dnd let a third water be made ‘hot, 
and when it boils, put in your plumbs, and give them two or three 
_walms; then take them off the fire, and cover them clofe for half a 
quarterof an hour, till you perceive them to look preenith andten- 
der; then take themroutand weigh them with double refined fugar, 
equal weight; wet a quarter of a pound of your fugar in four 
fpoonfuls of water, fet it on the fire, and when it begins to boil, 
take it off, and put in your plumbs one by one, and ftrew the 
teft of your fugar upon them, only faving a little to put in with 
your perfume, mufk or ambergreafe, which muft be-put in a 
little before they are done: let them boil foftly on a moderate 
fire half an hour or more, till they are green and the fyrup 
thickifh, put your plumbs in a pot or glaffes; let the fyrup have 
two or. three walms more, and put it to them; when they are 
cold "paper thein up. 

ie Another Method. 
TAKE green plumbs grown to their full. bigriefs, but be- 

fore they begin to ripen; let them be carefully gathered with 
their ftalks and leaves, put them into'cold fpring-water over a 
fire, and let'them boil very:gently'; when ‘they will-peel, take 
off the fkins; then put thesplumbs ‘into other cold water, and 

_ Tet ‘them ftand: over a very genitle fire till they are foft; put two 
pounds of double refined {ugar to every pound of plumbs, si 

make 
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shake the fugar with fome water into a thick fyrup before thé 
plumbs are put in: the ftones of the plumbs are not to be grown’ 
fo hard, but that you' may thruft'a pin through them. After 
the fame mannet do green apricots. 

To preferve black Pear-Plumbs, or any black Phumb.’ 

TAKE a pound of plumbs, give them a little flit in the 
feam; then take fome of your worft plumbs, and put them’in a° 
gallipot clofe covered, and fet them in a pot of boiling water, 
and as they yield liquor ftill pour it out. ‘Fo a pint of this 
liquor, take a pound and a quarter of fugar; put them’ toge- 
ther, and give them a boil and a fkim, after which take it off to’ 
cool a little; then take your pound of plumbs, and as you put 
them in, give every ore of theni a prick or two with a needle; 
fo fet them again on a foft fire a pretty while; then take them 
off, and let chem ftand tii] the next day, that they may drink up’ 
the fyrup without breaking the fkin; the next day warm them’ 
again once or twice, till you fee the fyrup grows thick, and the” 
plumbs look of the right black, ftill fkimming them, and when’ 
they wil] endure a boil, give them twoor three walms, and fkim 
them well, and put them in: your glaffes. Be fure you keep 
fome of the fyrup in a glafs, that when your plumbs are fettled 
and cold, you may cover them with it, The, next day pape 
them up, and keep them for ufe. 

To preferve the great ‘white Plumb. 
T O a pound of plumbs take three quarters of a pound of 

double refined fugar in lumps; dip your fugar in water, and 
boil and {kim very well; flit your plumbs down the feam, and 
put them’ into the fyrup with the flic downward ; let them ftew 
over the firé a quarter of an, hour 3 {kim very well, and take 
them off; and when cold turn them, and cover them up, and 
turn them in the fyrup, every day, two or three times a‘ day fot 
five days; then put them in pots: 

To preferve white Pear-Plumbs. 

TAKE pear-plumbs when they are yellow, before they are 
too ripe, give them a flit in the feam, and prick them behind 5 
make your water almoft fcaiding hot, and put a little fugar to 
it to fweeten it; and putin your plumibs, and cover them clofe; 
fet thei on the fire to: coddie, and take them off fometimes alittle, 
and fet them on again ; take care they do not break ; have in readi2 
nefs as much double refined fugar boiled to a height as wilk 
cover them, and when they are coddled pretty tender, take 
them out of the liquor, and put them into your preferving-pan’ 
to your fyrup, which muft be but blood warm when your’ 

| plumbs’ — 
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piumbs go in; let them boil till they are clear, fkim them, take 

_ them off, and Jet them ftand two hours; then fet them on 
again, and boil them, and when they are thoroughly prejerved, 
take them up, and lay them in. glaffes ; bo your fyrup il i¢ 
is thick, and when it is cold put in your plumbs; a month «fter, 
if your fyrup grows thin, yourmuft boil it again, or make a fine 
jelly of pippins, and put on them. This wav you may do che 
primordian-plumb, or any white plumb; and when they are 
cold paper them up. . 

To preferve Damfons whole. : 
TAKE fome damions, cut them in pieces, and put them in 

a fkillet over) the firey with:as much water as will cover them 5 
when they ate boiled, and. the liquor pretty ftrong, ftrain it 
out ; and for every pound of your whole damfons wiped clean, 
a pound of fingle refined fugar, put the third part of the fugar 
inthe liquor, and fet it over the fire, and when it fimmers put 
in your damfons ; let them have one good boil, and take them 
off for half an hour, covered up clofe; then fet them on again, 
and let them fimmer over the fire, often turning them; thea 
take them out, put them into a bafon, and ftrew ali the fusar 
that was left on them, and pour the hot liquor over them; 
_cover them up, and Jet them ftand till the next day 5 then boil 
them up again till they are enough; take them up, and put 
them in pots ; boil the liquor till it jellies, and pour it on them -. 
when it is almoft cold, fo paper them up. 

To preferve Cherries. 
PRICK and ftone your cherries; weigh them, and’ take 

their weight of fingle refined fugar beaten fine; mix three parts 
of the fugar with juice of currants, put in your preferving- 
pan, giving it a boil anda fkim, and then put in your cherries 5 
let them boil very faft, now and then ttrewing in fome of the 
fugar that was left till all is in, fkim it wel, and when they 
are enough,, which you may know by trying fome in a-fpoon, 
and when it jellies, take it off, and fill your glafles, and when 
they are cold paper them up. | 

Another Method. 

GATHER your cherries of a bright red, not too ripe, 
weigh them, and to every pound of cherries put three quarte#s 
of a pound of double refined fugar beaten fine ; ftone them, and 
ftrew fome fugar on them as you ftone them ; to keep their co- | 
Jour, wet your fugar with fair water, near half a pint, and boil 
and fkim it; then put in three {mall fpoonfuls of the juice of 

- currants that was infufed with a little water; give it another boil 
and fkim, and put in your cherries; boil them till they are 

tender, then pour them into a china bafon; cover them with 

} paper, 
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paper, and fet them by twenty-four hours; then put them if 
your preferving-pan, and boil them till they look clear; put 

_ ‘them in your glafs clear from the fyrup, and put the fyrup on 
them ftrained through muflin. 

-_ To preferve Barberries. , 
TAKE the largeft barberries you can get, and ftone them ; 

to every pound of barberries take three pounds of fugar, and 
boil it till it is candy high; then put in the barberries, and let 
them boil till the fugar boils over them all; then take them off, 
‘fkim them, fet them on again, and give them another boil, and 
put them in an earthen pan, cover them with paper, and fet 
them by till the next day ; then put them in pots, and pour the 
fyrup over them ; cover them with paper, and keep them in a 
ftove. If the fyrup grows thin you may make a little jelly of 
pippins, and put them ‘in when it is ready, and give them one 
walm, and pour them again into glafles. 

‘3 Another Method. 
_ TAKE a pound of barberries picked from the ftalks, put 
them into two quart pans, fet them in a brafs-pot full of hot 
water, to ftew them; after this, ftrain them, add a pound of 
fugar, and a pint of rofe-water, boil them together aliittle, take 
half a pound of the beft clufters of barberries you can get, dip 
them into the fyrup while it is boiling, take out the barberries, 
and let the fyrup boil till it is thick ; when they are cold, put 
them into glafles or gallipots with the fyrup. 

To dry Barberries.. Avid 
STONE the barberries and ufe them in bunches; weigh 

them, and to every pound of berries clarify two pounds of fugar 3 
make the fyrup with half a pint of water to a pound of fugar, 
put your barrberries into the fyrup when it is fcalding hot, let 

_ ‘them boil a little, and fet them by with a paper clofe to them ; 
the next day make them fcalding hot, repeat this two days, but 
do not boil it after the firft time, and when they are cold lay 
them on earthen plates, ftrew fugar well over them, the next 
day turn them ona fieve, and: fift them again with fugar; turn 
‘them daily till they are dry, taking care*your ftove is not too hot. 

| A fine Way to preferve Rafpberries. 
TAKE the juice of red and whire rafpberries and codlin 

jelly ; to.a pint and a half, two pounds of double refined fugar ; 
-boil and fkim it, and then put in three quarters of a pound of 

' -Jarge picked rafpberries; let them boil very faft, till they jelly 
and are clear; do not take them off the fire, that will sae 

them 
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to boil; then put your rafpberries in the glafs firft, and ftrain 
the feeds from the jelly, and put it to them; and when they 
begin to cool, ftir them gently, that they may not all lie on 
the top of the glafs; and when cold, lay papers clofe on them 5 
firft wet the papers, and dry them in a cloth. . 

To preferve Rafpberries whole. | 
TAKE the full weight of your rafpberries in double refined 

fugar, beaten and fifted; lay your rafpberries fingle in the bot- 
tom of your prefervying-pan, and put all your fugar over them; 
fet them ona flow fire, till there is fome fyrup in the bottom of 
the pan; then fet them ‘on 4 quick fire, till all the fugar be 
thoroughly melted; give them two or three walms, fkim them, 
take them up, and put them in glaffes. fort 3 fee 

To preferve Rafpberties in Jelly. 
TAKE of the largeft and beft rafpberries, and to a pound 

take a pound and a quarter of fugar made into a fyrup, and. 
boiled candy high; then put in the rafpberries, fet them over 2 
gentle fire, and as they boil fhake them; when the fugar boils 
over them, take them off the fire, ¢kim them, and fet them by 

- alittle; then fet them on again, and have half a pint of juice 
| of currants by you, and at feveral times put in a little as it boils; 

fhake them often as they grow nearer to be enough, which you 
may know by fetting fome ina fpoon to try if it will jelly, for 
when they jelly they are enough ; then lay them in your glaffes, 
and keep the jelly to cover them ; but before you'put it to them 
pick opt all the feeds, and let the jelly cover themwell. 

To preferve Currants ip Jelly: 
TAKE your currants, ftrip them, and put them in ap 

_ earthen pot ; tie them clofe down, fet them in a kettle of boiling 
water, and let them ftand three hours, keeping the Water! boik 
ing; then take a clean flaxen cloth, and ftrain out the juice 3 
when it has fettled, take a bound of double refined fugar, beaten 
and fifted, and put toa pint of the clear juice ; haye in readinefs 
fome whole currants ftoned, and when es boils, put in 
your currants, and boil them till your fyrup jellies, which you 
may know by’ taking up fome in a {poon; ‘then put it in your 
glaffes!” Fhis way make jelly of currants, only leaving out the 

Whole currants; when cold, ‘paper them up. 

| To 



.@ 

or4 The COMPLETE Hovsewire. 

To dry Currants in Bunches. 

' STONE your currants, and tie them up in bunches; to 
every pound of currants boil two pounds of fugar, till it blows 
very ftrong ; dip in the currants, let them boil very faft till the 
jugar flies all over them, let them fettle a quarter of an hour, 
and boil them again till the fugar -rifes almoft to the top of the 
pan; let them fettle, fkim them and fet them by till next days 

e then drain them and ‘ay them out, taking care to fpread t 
{prrgs thar they may not dry clogged together; duft them very 
much and dry them in a hot ftove. | 

To preferve {mall Cucumbers green, 

TAKE fmail cucumbers, boil them, but not very tenders 
when you take them out of the water, make a hole thro’ every 
one with a large needle; then pare and weigh them, and to 
every pound allow ‘a pound of fugar, which make into fyrup, 
with a pint of water to every pound of fugar; you muft green | 
them before you put them into the fugar; then let them boil, 
keeping them clofe covered ; then put them by, and for three 
or four days boil them a little every days; put into the fyrup the 
pee! of a frefh lemon; then make a frefh fyrup with double re- 
fined jugar,” you muft-have three quarters of a pound to a pound 
of cucumbers, and a quarter of a pint of fair water, the juice 
of alemon, and alittle ambergreafe boiled in it; fo do them for 
ufe ; paper them when cold. 

To preferve green Cucumbers, 

TAKE gerkins, rub them clean, and green them in hot 
~ water; then take their weight in double refined fugar, boil it to 

a thick fyrup with a quarter of a pint of fpring- water to every 
pound of fugar; then put in your cucumbers and fet them over © 
the fire, but not to boil faft, fo do twoor three days; the laf 
day boil them till they are tender and clear, fo glafs them up, - 

To preferve whole Pippins, 

TAKE Kentith pippins or apple-johns, pare them, and flice - 
them into fair water ; fet them ona clear fire, and when they 
-are boiled to math, Jet the liquor run through a hair fieve. Boil 
as many apples thus, till you have the quantity of liquor you - 
would have. Toa pint of this liquor you muft have a pound of 
double refined fugar in great lumps, wet the lumps of fugar with 
the pippin-liquor, fet it over a gentle fire, let it boil, and fkim 

it 

- 
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it.well, and while you are making the jelly, you muft have your. 
whole pippins boiling at the fame time, they muft be the faireft 
and beft pippins you can get; fcoop out the cores, and pare . 
‘them neatly, and pat thenmrinto fair water as youdo them; you 
mutt likewife make a fyrup ready to put them‘into, the quantity 
as you think will boil them in clear; you muft make tha: fyrup 
with double refined fugar and water; tie up your whole pippins’ 
ina piece of fine muflin feverally, and when yeurfugar and wa-! 
ter boils put them in; Jet them boi! very faft,. fo. faft) that the. 
fyrup always boils over them ;‘fometimes take them of) and. 
then fet them on again; let: them: boil tillthey are clear and: 
tender; then take off the tiffany or muflin they were tied up wy. 
and put them into glaffes that will hold but one in a glafs; then 

fee if your jelly of apple johns be boiled to jelly enjugh; if it 
be, {queeze in the juice of two lemons, and put mufk and am- 
bergreafe in a rag, and let it havea boil, then ftrain it through 
a jelly-bag into the glafles your pippins were in; you muit be’ 
fare to drain your pippins well from ‘the fyrup they were boiled’ 
in; before you put them in your glafles, you may if you pleafe 
boil lemon-peel in little pieces in water till they are tender, and 
then boil them in the fyrup your pippins were boiled in; then 
take them out,’ and lay them about the pippins before ‘the jelly’ 
is put in; when they are cold, ‘paper them up. | eT 

Fo preferve Mulberries whole. — 

SET fome mulberries over the fire in a {killet, and draw 
from them a pint of juice, when it is ftrained ; then take three 
pounds of fugar beaten very fine, wet the fugar with the pint of 
juice ; boil up your fugar and fkim it, and put in two pounds of, 

ripe mulberries, letting them ftand in the fyrup ull they. are. 
_ thoroughly warm ; then fet them on the fire, and let them boil 

very gently; do them bu: half enough, fo put them by in the 
fyrup till next day ; then boil them gently again, and when the 
fyrup is pretty thick, and will ftand in a round drop when it is 
cold, they are enough; put all together in a gallipot for ufe, 

To. preferve green Grapes. 

»~ TAKE the largeft and beft wrapes before they are thorough 
ripe; ftone them, fcald them, and let them lie two davs in che 
water they are {calded in; then drain them, anc pucthem tno a 
thin fyrup, and give them a heat over a flow fire; the nex: day 
turn the grapes (n the pan, and heat them again the day after ; 
then drainethem, put them into a clarified fugar, give ‘hem a 

_ good boil, fkim .them, ‘and fet them >y: the tollowing day, 
' poil more {ugar to blow, put it to the grapes, give ali a aye 
. Tg at vs tie boil, 

~ 
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boil, fkim them, and fet them in a warm ftove all night; the 
day after drain the grapes, and lay them out to dry, firit dufting 
them very well. praia | : BEY 

To preferve or dry Samphire. 

TAKE it in bunches as it grows, put on the fire a large 
deep ftew-pan filled with water; when it boils throw ina little . 
falt, put in your famphire, and when you fee it look of a fine 
beautiful green, take off the pan directly, and with a fork take 
up the famphire, lay it on fieves to drain, and when cold, either 
pteferve it, or dry it as the barberries ; if you froft them they 
will be very pretty. . 

To keep green Peafe till Chriftmas. 

SHELL what quantity you pleafe of young peafe, put 
them in the pot when the water boils, Jet them have four or five, 
walms; then frft pour them into a colander, and then fpread a 
cloth on a table, and put them on that, and dry them well in 
i¢; have bottles ready dried, and fill them to the necks, and. 
pour oyer them melted mutton fat, and cork them down very 
clofe, that no air come te them; fet them in your cellar, and 
when you ufe them, put them into boiling-water, with a {poon-. 
ful ef fine fugar, and a good piece of butter; and when they 
are enough, drain and butter them. | 

To keep Artichokes all the Year. 
IN the latter end of the feafon boil them till they be half 

enough, and then dry them on a hair-cloth upon a kiln the 
fpaceof fifty hours, till they are very dry; lay them in a dry 
Hack ; when you ufe’ them, foak them a night in water, and 
boil them till they are tender. = >” AY ihe oon 

Taken: Walautsall he Zeahe. 
ALMOST in the latter end of the feafon, pay off the 

green fhell of your nuts, and dry them on a hair-cloth on the 
_kiln forty hours ; when they are dry, keep them for ufe; when 
you would ufe them, foak ‘them three days in water, thifting 
them three times a day, © ity 

CHAP, 
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toed CoH A Pylh ae ce 
Of CONSERVES and SYRUPS.. 

To make Coriterve of red Roles, of any other F lovers 

‘AKE rofé- bits; pick MWA and cut off the white part. 
from the red ; .put the red flowers into a fieve and fift them, 

to take out the feeds 5 ; then weigh them, and to every pound o 
flowers take two pounds, and an half of Joaf fugar; beat.the. 
owers pretty fine in a ftone mortar, then by degrees put the 

fugar to them, nd beat it véry welt till it is well incorporated 
fogether 5 then put it into gallipots, and tie it over With paper, 
and over that leather ;' it will keep for feven' years: 

To ftew Apples. 

‘TAKE to a quart of watér a’ pound of double refined fu- 
yar beaten fine, boil and fKim’ it, and put into ita pound of 

.the largett and cleareft pippins, pared, cut in halves, and cored ; 
Tet them’ boil, covered with a continual froth, till they be as 
ténder and clear! as you would Have them’; then put in the juice 
of two lemons, and a little peel cut like threads ; let them have 
five or fix walms after tha lemon is in, then put them ina china 

| difh‘or falver you ferveé them i in ; they fhould' be done two hours 
before ufed. | 

To dry Plumbs or Apricots: 

TAKE your plumbs or apricots “and weigh them, aia’ to 
évery pound of fruit allow a pound of double refined fugar; then 
{cald your plumbs, ftone them, and take off the fkins, laying 
your plumbs ona. dry gloth }. then juft wet your fugar, ee i it over 
the firey and keep'it ftirring all one way-till it boils to fugar 
again ;' take that fugar, laying fome at the bottom of your pre- 
ferving-pan, and your plumbs on it; ftrew the reft of the fugar 
on the plumbs, and let it ftand till it‘is melted; then heat ic 
fealding hot twice a day, but let it not boil; when the fyrup is 
very thick, and candies:about the pan, theo take them out of the 
fyrup, lay them on: glafles to dryy,and keep them continually 
warm, fifting a'little fugar over them till they are almoft dry 5 
wet the ftones in the fyrup; and dry them with fugar, and put 
them’at one end of the plumb, and when they ate thorough'dry, 
‘keep them in boxes, with papers between, 

$ Bets 
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To dry Apricots hike Prunello’s. 

TAKE a pound of apricots, being cut in halves or quar- 
ters, let them boil till they be very tender in a thin fyrup; let 
them ftand a day or two in the ftove ; then take them out of the 
fyrup, and lay them drying ull they be as dry as prunello’s, 
then box them; you may make your fyrup red with the juice of 
red plumbs; if you pleafe you may pare them. ; 

To dry Apricots. 

TAKE toa pound of apricots, a pound of double refined © 
fucar; ftone them, pare them, and put them irito cold water 5 
when they ,are all ready, put them into a fkillet of hot waters 
and fcald them till they are tender; then drain them very welk 
from the water, and put them into a filver bafon ; have in readi- 
nefs your fugar boiled to fugar again, and pour that fugar over 
your apricots; cover them with a filver plate, and let them 
ftand all night; the next day fet them over a gentle fire, and let 
them'be fcalding hot, turning them often; you muft do them 
twicea day, till you fee them begin to be candy; then take them 
out, and fet them in your ftove or glafles to dry, heating your 
ftove every day till they are dry. 

To make Apricot Chips. 

PARE your apricots, and part them in the middle; take 
out the ftone, and cut them crofs-ways pretty thin 3 as you cut . 
them ilrew a very little fugar over them beaten and fifted; then 
fet them on the fire, and let them ftew gently a quarter of an 
hour; then take them off, cover them up, and fet them by till 
the next day; then fet them on the fire as long as before; take 
them out one by one and lay them ona fieve; ftrew fugar on 
the fieve, and over them; dry them in the fun or cool oven, 
turn them often; when dry put them in boxes. 

‘To make Marmalade of Apricots. 

GATHER your apricots juft turned from the green, of a 
very pale yellow, pare them thin and weigh them, three quar- 
ters of a pound of double refined fugar to a pound of apricots; 
then cut them in halves, take out the ftones, and flice them 
thin; beat your fugar, and put it in your preferving-pan with 
your fliced apricots, and three or four {poonfuls of water ; boil 
and fkim them, and when they are tender put them in glaffes. 

To 



The CoMPLETE Hovsetwiks.. 259 

To make white Marmalade. ; 

._. TAKE your quinces, fcald them, pare them, and fcrape 
the pulp clean from the cores, adding to every pound of ptilp a 
pound of double refined fugar; put a little water to your fugar 
to diflolve it, and boil it candy high; then put.in the quince 
pulp, and fet it on the fire till it comes toa body; Iet it boil very 
faft; when it is enough put it in gallipots. : : 

To make white Quince Marmalade. 

SCALD your quinces tender, take off. the fkin, and pulp: 
them from the core very fine, and to .evety pound of quince 
have a pound and a half of double refined fugar. in lumps, and 
half a pint of water; dip your fugar in the water, and boil 
and fkim it till it is a thick fyrup; then put in your quince, 
boil and fkim it ona quick fre a quarter of an Hour; fo pur it 
in your pots. 

To:make red Quince Marmalade. 
PARE, core, and quarter your quinces, then weigh them, 

and to a pound of quince aliow a pound of fingle refined fugar 
beaten {mall, and to every pound of quince’a pint of liquor ; 

_ make your liquor thus; put your parings and cores, and three’ 
or four quinces cut in pieces, into a large fkillet; with water 
proportionable ta the quantity of quinces you do; cover it and 
fet it over the fire, and let it boil two or three hours; chen put 
in a quart of barberries, and Jet them boil an hour, and ftiain 
all out; then put your quince, and liquor, and a quarter of 
your fugar, into a fkillet or large preferving-pan, and let them 
boil together over a gentle fire; cover it clofe, and take care it 
does not burn; {trew in the reft of your fugar by degrees, and 
ftir it often from the bottom, but do not break the quince till 
it is near enough; then break it in lumps as {mall as you like 
it; when it is of a good colour and very tender, try fome in a 
fpoon ; if it jellies it is enough, then take it off, and put ic ia 
gallipots ; when it is cold paper it up, Ay 

: To make red Quince Marmalade another Way. 

PARE andcore a pound of quince, beat the parings and 
cores and fome of your worft quinces, and firain out the juice 3 
to every pound of guince take ten or twelve fpoonfuls of thas 

" juice and three quarters of a pound of loaf fugar; put all into 
your preferving pan, cover it clofe, and jet it {tew over a gentle 

fixe two Hours; when is is of gn orange red,*unceyer, and boil 

| APY i 
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it up as faft as you cans when of a good colour, break it as you 
like it ; give it a boil and pot it up. 

To make Orange Marmalade. - 
TAKE a pound of the beft Seville oranges, pare off all the . 

yellow rind very thin, quarter the peel, put them in water, 
cover them down clofe, and fhift the water fix or feven times 
as it boils, to take the bitternefs out, and that they may look 
clear and be tender; then take them out, dry them ina cloth, | 
take out all the ftrings, and cut them thin as palates; then take 
a pound of double refined fugar beaten, and boil it with a little 
water to a candy height; fkim it clean and put in your peels; 
Jet them boil near half an hour; have in readinefs your orange- 
meat all picked from the fkins and feeds, and the juice of two 
large lemons, and put it into the peels, boiling all together 
a quarter of an hour longer; fo glafs it up, and paper it when 
cold. f 

/ 

Another Way to make Orange Marlmalade. 

RASP your oranges, cut out all the meat, boil the rinds 
very tender, and cut them very fine; then take three pounds 
of double refined fugar, and a pint of water, boil and fkim it, 
and then putin a pound of rind ; boil very faft till the fugar is 
very thick, then put in the meat of your oranges, the feeds and 
fkins being picked out, anda pint of very ftrong pippin-jelly ; 
boil all together very faft half an hour, then. put it in flat pots or 
glafles; when it is cold paper it up. 

To make Marmalade of Cherries. 

TAKE four pounds of cherries, ftone. them and put them. 
in a preferving-pan, with a quart of juice or currants; fet. 
them on a charcoal fire, and let the fire draw away, moft of the 
juice ; break or mafh them, and boil three pounds of fugar 
candy high, and put the cherries to it, and fet it on. the fire 
again, and boil it till it comes to a bady ; fo put it in glaffes, 
and when it is cold paper up. . 

To make Syrup of Orange-Peel. 

TO every pint of the water, in which the orange-peels 
were fteeped, put a pound of fugar; boil it, and when it has 
boiled a little {queeze in fome juice of lemon, making it more 
or lefs fharp to your tafte ; filter the lemon-juice through cap~ 
paper; as it boils fkim it clear; when boiled enough to keep, 
take it off the fire, and when cold bottle it; when your orange- 
peels are dried on one fide, turn the other, and {9 do till they 

| | are 
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are crifp; brufh the fugar from them, then take a cloth dipped 
in warm water and wipe off all that remains of jugar on ‘the 
rind fide; then lay them on the fieve again, and in an houg they 
will be dry enough to put into your boxes to keep. | 

- 

To keep Orange-Flowers in Syrup. 

PICK off the leaves, and throw them in water boiling-on 
the fire, and fqueeze into it the juice of two or three lemons; 
Jet them boil half a quarter of an heur, and then throw them 
into cold water; then lay them on cloths to drain well; then 
beat and fift fome double refined fugar, lay fome on the bottom 
of.a gallipot, and then a layer of flowers, and then more fu- 
gar, till all is in; when the fugar melts put in more, till 
there is a pretty deal of fyrup, fo paper them up for ufe; you 
may put them in jelly, or what you pleafe. 

To keep Fruit in Syrup to candy. 
IF you candy orange or lemon-peels, you muft.firft rub 

them with falt, then cut in what fafhion you pleafe, and keep 
them in water two days, then boil them tender, fhifting the 
water you boil them in two or three times; you muft have a 
fyrup'ready, a pint of water to a pound of fugar, fcald your 
peels init till they look clear. Fruit is done the fame way, but 
not boiled till you put them in your fyrup; you muft heat your 
fyrup once a week, taking out your fruit, and put them in again 
while the fyrup is hot; the fyrup will keep all the year. 

To make Syrup of any Flowers. 
CLIP your flowers, and take their weight in fugar; then 

take a gallipot, and put a row of flowers and a ftrewing of fu- 
gar, till the pot is full; then put in two or three {poonfuls of 
the fame fyrup or ftilled water; tie a cloth on the top of the 
pot, puta tile on that, fet your gallipot in a kettle of water 
over a gentle fire, and let it infufe till the ftrength is out.of the 
flowers, which will be in four or five hours; then ftrain it thro’ 
a flannel, dnd when it is cold bottle it up. 

To candy Orange-Flowers. 
_ TAKE orange-flowers that are ftiff and frefh picked; boil 
them in a good quantity of fpring-water in a preferving-pan ; 
when they are tender, take them out, drain them in a fieve, 
and lay them between two napkins till they be very dry; take 

the. weight of your flowers in double refined fugar, if you have 

a pound, take half a pint of water and boil with the fugar til it 
will ftand in a‘drop, then take it-of the fire, and when it is 
sage S 3 | | almoft . 
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almoft cold put it fo the flowers, which muft be in a filver ba- 
fon ; fhake them very well together, and fet them in a ftove or 
qn the fun, and as they pein candy, take them out, and put 
them on glafles to dry, keeping they turning till they are can 

. Hale ake Another Method. 

TAKE half a pound of double refined fugar, finely beaten, 
wet it with orange-fower-water, and boil it candy high; then 
ut in a handful of crange- flowers, keeping it ftirring, but Jet 

it nov boil; when the fugar candies about them, take it off the 
fire; drop it ona plate, and fet it by tillit iscold. — 

| Another Way. 

FIRST pick your orange-flowers, and boil them quick i in 
fair water till they are very tender; then drain them thro’ a 
hair fieve very clean from the water; toa pound of double re- 
fined fugar take half a pint of fair water, and as much orange- 
eae water, and boil it up toa thick fyrup ; ; then pour it out 

ito broad flat glaffes, and let the fyrup itand in the glafies about 
an inch thieks “when it is mear cold, drop in your flowers, as 

. many as you ‘think convenient, and fet your glafles in‘a ftove 
with a moderate heat, for the flower acy candy, the finer the 
rock will be; when you fee itis weil candied top and bottom, 
and that it glitters, break the ca andy at top in. as, great flakes ag§ 
you cans and lay the bigeett piece’at the bottom on glafs, plates, 
and pick outthe reft, piling it up with the flowers to what ize 
you pleafe ; aftec that it will prefently be dry in a ftove, 

To candy Orange Chips, 

“PARE your oranges, and foak the peelings in water two 
days, fifiing the water twice; but if you love them. bit- 
ter, foak them not; tie your peels up ina cloth, and when your 
water boils put them in, and let them boil till they are tender ; 
then take what double refined fugar will do, break it mall, wet 
dt with alittle water, ‘and let it boil till it is near eandy high ; 
then cut your peels of what Jengths pou pleafe and put them into 
the fyrup; fet them on the fire, “and let them heat well through ; 
then Jet them ftand a while; heat them twice a day, but not: 
boil; let them be fo done till they begin to candy; then take 
ehein out, and put them on plates to dry, and when. dry keep 
them near the aie 

To candy Angelica, 

TAKE angelica that is young, cut it in fit lengths, and boil 
it tll i it is Pretty tender, Nike it clofe covered ; 3 then take it up 

and. 
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and peel off the ftrings, then put it in again, and let it fimmer 
and fcald till it is very green; then take it up, dryit in a cloth, 
and weigh it, putting to every pound of angelica a pound of 

, double refined fugar beaten and fifted; put your angelica in an 
earthen pan, ftrew the {ugar over it, and let it ftand two days, 

_ then boil it till it looks very clear; put it in a colander to dry 
the fyrup from it, and take a little double refined fugar and boil 
it to fugar again; then throw in your angelica, and take it out 
ina little time, and put it on glafs plates; it will dry in a ftove, 

_ or in an oven after pyes are drawn. 

To.candy any Sortof Fruit. 
AFTER you have preferved your fruit, dip them fuddenly 

into warm water, to take off the fyrup; then fift on them 
double refined fugar till they look white; then fet them ona 
fieve in a warm oven, taking them out to turn two or three 
times; Jet them not be cold till they be dry, and they will look 
clear as diamonds ; fo keep them dry. 

To candy Flowers. 
GATHER your flowers when dry, cut off the leaves as 

far as the colour is good; according to your quantity, take of 
double refined fugar, and wet it with fair water, and boil it toa 
candy height; then put in your flowers, of what fort you pleafe, _ 
as primrofes, violets, cowflips, or borage with a fpoon; take 
them out -as quick as you.can, with as little of the fyrup as 
may be, and lay them in a difh over a gentle fire, and with a 
knife {pread them, that the fyrup may run from them; then 
change them upon another warm difh, and when they are dry 
from the fyrup, have ready fome double refined fugar beaten and 
fifted, and ftrew fome on your flowers; then take the flowers 
in your hand, and rub them gently in the hollow of your hand, 
and that will open the leaves, a ftander-by ftrewing more fugar 
into your hand, as you fee convenient; fo do till they are tho- 
roughly opened and dry; then put your flowers into a dry fieve, 

and fift all the fugar clean from them; they muft be kept in a 
dry place ; rofemary-flowers muft be put whole into your fyrup ; 
young mint-leaves you, muft open with your fingers, but all 
bloffoms rub with your hand as direéted. 

To make Cakes of Flowers. 

BOIL double refined fugar candy high, and then ftrew in 
your flowers, and let them boil once up, then with your hand 
lightly ftrew in a little double refined fugar fifted, and then 
as quick as may be put it into your little pans, made of card, 
and pricked full of holes at bottom ; you may fet the pans on a 
pillow, or cufhion; when they are cold, take them out, _ 

Sa 34 
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To make Wormwood Cakes. — | 

TAKE one pound of double refined fugar fifted, mix it 
with the whites of three ‘or four eggs well beat ; into this drop 
as much chymical oil of ‘wormwood as you pleafe, ‘fo drop 
them on paper; you may ‘have fome white and fome marble, 
with fpecks of colours with the point of a pin; keep your co- 
lours feverally in little gallipots; for red, ‘take a'drachm of co- 
chineal, a little cream of tartar, 2s muchof allum, tie thému 
feverally in little bics of fine cloth, and put them to fteep in one 
glafs of water. two or three Helin’: ; when you ufe the colour, 

prefs the bags in the water, and mix fome of it with a little of 
the white of egg and fugar. Saffron colours yellow, and muft 
be ticd'in’a cloth, as the red, and put in water. Powder blue 
mixed with the faffron-watér, makes a green: for blue, mix, 
fome dry powder biue with fome water. 

To icald Fruit for prefent Ufe. 
PU T your fruit into boiling water, as much as will almoft 

cover’ ‘them, fet them over a ‘flow fire, keep: it in a {eald till 
tender, turning the fruit where the water does not cover; when 
‘tender, lay paper clofé on it, let it ftand till cold; toa pound. of 
‘fruit put half a pound of fugar ; Jet it boil, but not faft, till it 
“looks clear; all fruit are done wholé bat pippins, and they in 
‘halves, with orange or lemon’peel, and juice of lemon; cut your 

| peel iad thin, like Biota: and ftrew them on your pippins. é 

“Eo make Paftils. 

TAKE double refined fogar beaten and fifted as a as 
flour; perfume it with mufk and ambergreafe ; ; then have ready 
fteeped, fome gum-arabick in orange-flower-water, and with 
that make the {ugar into a ftiff pafte ; drop into fome of it three 
or four drops of oil of mint, oil of cloves, oil of cinnamon, 
or what oi] you Jike, and let fome only have the perfame; then 
soll them up in your hand like little pellets, and fqueeze them 
Hat with a feal. Dry them i in the fun, mie 

To fricafey Almonds. 
TAKE a pound of Jordan almonds, do not blanch them, 

or but one half of them: beat the white of an egg very well, 
and pour it on your almonds, and wet them all over; then take 
Aalf a pound of double refined fugar, and boil it to fugar again 3 : 
put your almonds in, and ftir them till as much fugar hangs on 
‘them as wil}; then fet them on plates, and put them into the 
oven © OY after bread is drawn, and let them may in all night. 

* They 
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* "Phey will keep the year round if you kéep them dry, ‘and are a 
pretty fweet-meat. | GE bain grein as 

it Lae ’ ’ TT. ; 

To dry Pears or Pippins without Sugar, 

TAKE your pears or apples, wipe them clean, and take 2 
bodkin and run it in at the head and out at the ftalk; put them 
ina flat earthen’ pot and bake them, but not too'much; you 
mauft put a quart of ftrong mew-ale to half a peck of pears, 
tie white paper over thepot, that they may not be fcorched in 
baking; and when they are baked jet them ftand to be cold, and 
take chem out to drain; fqueeze the pears flat, and the apples 
the eye to the ftalk ; lay them on fieves with wide holes to dry, 
either in a ftove or an oven that is not too hot. © ; 

To make Rofe Drops. 

_ THE rofes and fugar muft be beat feparately into a very fine 
powder, and both fifted; toa pound of fugar an ounce of red 
rofes; they muft be mixed together, and then wet with as much 
juice of lemon as will make it into a ftiff pafte ; fet it ona flow 
fire in a filver porringer, and ftir it well, and when it is {calding 
hot quite'through, take it off, and drop it on a paper; fet them 
near the fire, the next day they will come off, 

To make a Palte of oreen Pippins. 
TAKE pippins, feald them, and peel them till they are 

green ; when you have peeled them, have frefh warm water ready 
to put them into, and cover them clofe, and keep them warm till 
.they are very green ; then take the pulp of them, but none of the 
core, and,beat it in a mortar, and pafs it through a colander, 
and to a pound of the pulp put a pound and an ounce of doubie 
refined fugar; boil your fugar till it will ball between your 
fingers, put in your pulp, and take it off the fire to mix it well 
together ; fet it on the fire again, and boil it till it is enough, 
which you may know by dropping a little on a plate, and then 
put it in what form you pleafe; duft it with fugar, and fet itin 
the ftove to dry ; turn it, and duft the other fice. 

To make white Quince Pafte. 
SCALD the quinces tender to the core, pare them, and 

fcrape the pulp clean from the core; beat it in a mortar, and 
pulp it through a colander ; take toa pound of pulp a pound and 
two ounces of fugar,; boil the fugar till it is candy high, thea 
put in your pulp; ftir it. about conftantly till you fee it come 

- Clear from the bottom of the preferving-pan, then take it off 
and lay it on plates pretty thin; you may cut it in what fhape 
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you pleafe, or make quince chips of it; you muft duft-it with 
fugar when you put it into the ftove, and turn it on papers ina 
fieve, and duft the other fide; when they are dry put them in 
boxes, with papers between; you may make red quince pafte 
the fame way as this, only colour the quince with cochineal. 

To dry Pears or Apples. 

TAKE poppering pears, and thruft a picked ftick into the 
head of them beyond the core; then fcald them, but not too 
tender, and pare them the long way; put them in water, and 
take the weight of thema in fugar; clarify it with water, a pint 
of water to a pound of fugar; ftratn the fyrup, and put in 
the pears ; fet them on the fire and boil them pretty faft for half . 

~ an hour; cover them with paper, and fet them by till the next : 
day; then bail them again, and fet them by till the next day ; 
then take them out of the fyrup, and boil it till it is thick and 
roapy; then put the fyrup to them; if it will not cover them, 
add fome fugar to them; fet them over the fire and Jet them boil 
up, then cover them with paper and fet them in a ftove twenty- 
four hours; then Jay them on plates, duft them with fugar, 
and fet them in your ftove to dry; when one fide is dry, lay 
them on papers, turn them, and duff the other fide with fugar ; 
fqueeze the pears flat by degrees ; if it is apples, fqueeze the 
eye to the ftalk ; when then they are quite dry put them in 
boxes, with papers between. Ou 

To make clear Candy. 

TAKE fix ounces of water, and four ounces of fine fugar 
fearced ; fet it on a flow fire to melt without ftirring, let it boil 
till it comes to a ftrong candy: then have ready your peel or 
fruit fcalded hot in the fyrup they were kept in, drain them very 
well from it, and put them into your candy, which you muit 
rub on the fides of your bafon with the back of your fpoon, 
till you fee the candy pretty white; take out the fruit with a 
fork, touch it not with your fingers; if right, the candy will 

- fhine on your fruit, and dry in three or four hours in an indif- 
ferent hot ftove; lay your fruit on fieves. 

To make Sugar Plates, 
TAKE a pound of double refined fugar beaten and fearced ; 

blanch and beat fome almonds and mix'with it, and beat them 
together in a mortar, with gum-dragant diflolved in rofe-water, 
till it isa pafte; roll it out, and ftrew fugar on the papers or 
plate; and bake it after manchet; gild ic if you pleafe, and 
ferve fweet-tmeats on it. | | “i 

o. 
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To clear Sugar. 
TAKE two or three whites of eggs, and. put them into a 

bafon of water, and with a very clean hand lather that as you 
do foap; take nothing but the froth, and when your fyrup boils, 
with a ladle cover it with it; do this till your fyrup is clear, 
making {till more froth, and covering the fyrup with it; it. 
will make the worft fugar as clear as any, and fit to preferve — 
any fruit. | Be eee 

To make brown Sugar. 

TAKE gum-arabick, and diffolve it in water till it is pretty 
thick; then take as much double refined fugar finely fifted and 
pe as will make the gum into a ftiff pafté ; roll it out 
ike jumbals, and fet it in an oven exactly heated, that it may 
raife them and not boil, for if it boils it is {poiled ; you may 
colour fome of them. : 

To make Sugar of Rofes. 

CLIP off all the whites from the red rofe-buds, and dry the 
‘red in the fun ; to an ounce of that finely powdered, you muft 
have one pound of loaf fugar; wet the fugar with rofe-water 
(but if in the feafon, juice of rofes) boil it to a candy height; 
then put in your powder of rofes, and the juice of a lemon; 
mix it well together ; then pour it on a pye-plate, and cut it 
into lozenges, or what form you pleafe. 

To parch Almonds. 

TAKE a pound of fugar, make it into a fyrup, and boil it 
candy high, then put in three quarters ofa pound of Jordan 
almonds blanched ; keep them ftirring all the while till they 
are dry and crifp, then put them in a box, and keep them dry. 

SECURE ho Po weaer. 

OF CREAMS. 

Lemon Cream. 

T AKE five large lemons, and fqueeze out the juice, and the 
whites of fix eggs well beaten, ten ounces of double refined 

fugar beaten very fine, and twenty fpoonfuls of fpring-water 5 
‘mix all together and ftrain it through a jelly-bag ; fet it over a 

? ‘eS gentle 
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gen‘le fire, fkim it very well; when it is as hot as you can bear 
your finger in it, take «tof, and pour it into glafles ; put fhreds 
of lemon-pee! into fome of the glafles. . 

Another Lemon Cream. 

TAKE the juice of four large lemons, half a pint of water, 
a pound of double refined fugar, beaten fine, the whites of 
feven eggs, and the yolk of one beaten very well; mix all to- 
ge.her, itrain it, fet it ona gentle fire, ftirring it all the while, 
and {kim it clean; put into it the peel of one lemon when it 
is very hot, but not boil; take out the lemon-peel, and pour it 
into china difhes. | | 

At To make White sermon Cream. 

TAKE four large lemons, chip them very thin, fhred the © 
chips very fmall, put them into a porringer, and fqueeze the 
juice of the lemons into them, and let them ftand two or three 
hours, or more; then put to them the whites of eight eggs 
wel! beaten, a porringer of fpring-water, and a fourth part of 
yole-water; ftir all well together, and ftrain it through acotton 
cloth; feafon it pretty fweet, and add to ita little mufk, or 
amber, if you pleafe; then fet it on a chafing dith of coals, let 
it icald, but not boil, flirring it continually, till ic is as thick as 
cream; then take it off, and eat it when cold. ) : 

If you would have it yellow, put in one yolk of an egg, and, 
inftead of chipping, grate the lemon: peel. | 

To make Orange Cream. 

TAKE‘a pint of the juice of Seville oranges, put to it the 
yolks.of fix eggs, the whites of four; beat the eggs very well, 
and ftrain them and the juice together; add to it a pound of 
double-refined fugar beaten and fifted; fet all thefe together on a 
foft fire, and put the peel of half an orange into it, keep it flirring 
ali the while, and when it is almoft ready to boil, take out the 
-orange-peel, and pour out the cream into glaffes or china difhes, 

Another Method. 

TAKE the juice of fix oranges, fet it on the fire, let it be 
{calding hot, but not boil; beat three yolks of eggs with as 
much fugar as will make it fweet enough to your tafte; beat 
them up together, and let them have one boil up, keep ir ftirring, 
fkim it, and put it into glafles, and ferye it up cold. 

To 
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To make Goofberry Cream. 

TAKE two quarts of goofberries, put to them as much 
water as will cover them; letthem boil all to mafh, and rua 
them through a fieve with a fpoon; toa quart: of the pulp, 
you muft have fix eggs well beaten, and when the pulp is hor, 
put in an ounce of frefh butter, fweeten it to your tale, putin 
your eggs, and ftir them over a gentle fire till they grow thick ; 
then fet it by, and when it is almoft cold, put into it two ipoon~ 
fuls of the juice of fpinach, and a {poonful of orange, hower~ 
water or fack, ftir it well together, and put it in your bafons 5 
wher it.is cold ferve it to the table. 

Some love the goofberries only mafhed, not pulped through a 
fieve, and put the butter, and eggs, and fugar as the other, but 
‘no juice of fpinach. 

: To make Barley Cream. 

TAKE a {mall quantity of pearl barley, and boil it in mill 
and water till it 1s tender: then ftrain the liquor from it, and 
put your barley into a. quart of cream, and let it boil a little ; 
then take the whites of five eggs, and the yolk. of one beaten 
with a fpoonful of fine flour, and two {poonfuls of orange-flower- 
water, then take the cream off the fire, and mix the eggs in by 
degrees, and fet it over the fire again to thicken; f{weeten it to 

your tafte; pour it into bafons, and when it is cold ferve it up. — 

To make Steeple Cream. 

TAK E five ounces of hart’s-horn, and two ounces of ivory 3 
put them into a ftone-bottle, fill it up with fair water to the 
neck, and put ina fmal! quantity of gum-arabick, and gum- 
dragant; then tie up the bottle very clofe, and fet it into a pot 
of water with hay at the bottom, let it boil fix hours, then 
take it out, and let it ftand an hour before yow open it, left ic fy 
in your face; then ftrain it in, and it will bea ftrong jelly; then 
take a pound of blanched almonds, beat them very fine, and mix 
it with a pint of thick cream, letting it ftand.a little; then ftrain 
it out and mix it with a pound of jelly ; fet it over the fire till 

it is fealding hot, fweeten it to your tafte with double refined 
fugar; take it off, and put ina little amber, and pour it out 
into fmall thin high gallipots like a fugar-loaf at top, when it . 
is cold turn it out, and lay whipped cream about them in heaps.’ 

To make whipped Cream. 
TAKE a quart of thick cream, and the whites of eight 

eggs beaten with half a pint of fack; mix it together, and 
 fweeten 
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- fweeten it to your tafte with double refined fugar ; you may per- 
fume it if you pleafe with fome mufk or ambergreafe tied ina — 
rag, and fteeped a little in the cream ; whip it up with a whifk; 
and a bit of lemon-peel tied in the middle of the whifk; take 
the froth with a fpoon, and lay it in your glaffes or bafons. 

| To make white Wine Cream: - : 
TAKE a quart of cream, fet iton the fire, and ftir it till it 

is blood-warm; then boil a pint of white wine with fugar till 
it is fyrup, fo mingle the wine and cream together ; put itin a 
china bafon, and when it is cold ferve it up: 

To make Sack Cream. 
TAKE aquart of thick cream, and fet it over the fire, and 

when it boils take it off; put a piece of Jemon-peel in it, and 
f{weeten it very well; then take the china bafon you ferve it in; 
and put into the bafon the juice of half a lemon, and nine 
{poonfuls of fack; then ftir in the cream into the bafon by a 
fpoonful at at a time,’ till all the cream is in; when it is little 
more than blood-warm, fet it by till next day; ferve it with 
wafers round it. 

To make Blanched Cream. 
TAKE a quart of the thickeft fweet cream you can gets 

feafon with fine fugar and orange-flower-water ; then boil it; 
then beat the whites of twenty eggs with a little cold cream, 
take out the treddles, and when the cream is on the fire and 
boils, pour in your eggs, ftirring it very well till it comes to a 
thick curd; then take it up and pafs it through a hair fieve ; 
then beat it very well with a fpoon till it is cold, and put it in 
difhes for ufe. . , 

To make Cream of any preferved Fruit. 
TAKE half a pound of the pulp of any preferved fruit, | 

put it in a large pan, put to it the whites of two or three eggs ;_ 
beat them together exceeding well for an hour ; then with a 
fpoon take it off, and lay it heaped up high on the difh or falver 
with other creams, or put it in the middle bafon: rafpberries 
will not do this way. 

4 

Lady Huncks’s Spanifh Cream. 
SCALD your milk from the cow, and fet it in earthen > 

pans. take off yourcream without milk, and churn it ina glafs 
churn, or beat it with a {poon till it comes near to butter 5 then 

lay it in a difh, and f{crape on fugar. | 
| } To 
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- To make plain raw Cream thicker than ufual. 

FIRST fcald the bowl you intend to file your milk into from 
_the cow, then wipe it clean, and file your milk into it; then 
put ‘a very little into it between your thumb and finger, ftir it. 

- well together, and fo let it ftand till next morning ; then take 

off your cream with as little milk as you can, and it will be ex- 

tremely thick, and as fweet as you can defire; The bowl, or 
pan, muft be juft popped into fcalding water, and then taken 
eut agains The beft way is to milk the cow into your bowl! 

-. through a hair fieve. | : 

To make Crifp Cream. 
TAKE a bottle of ftroakings from the cow, as much {weet 

cream, boil them together with four cloves, and a little ftick of 
cinnamon. . When it boils, put a lighted fire in the oven, that 
it may be as hot as when you draw a batch of bread, and boil 
it about half.an hour; then take out.the fpice, and put your 
cream into a pan or bafon brim-full, and froth it up with as high 
a froth as you can, all alike, till it will be warmer.than from the 
cow; then put it into your oven all night clofe ftopped; the 
hext morniag fet it on the cold ftones uncovered fora day anda 
night, or longer, if you think fit, before you ufe it. 

To make Sack Cream. 

TAKE the yolks of two eggs, thrée fpoonfuls of fine fugar, 
and aquarter of a pint of fack; mix them together, and ftir | 
them into a pint of cream; then fet them over the fire till it 
is fcalding hot, but let it not boil. You may toaft fome thin 
flices of white bread, and dip them in fack or orange-flower- 
Water, and pour your cream over them. 

To make Rice Cream. 

_ TAKE three fpoonfuls of the flour of rice, as much fugar, 
_ the yolks of two eggs, two {poonfuls of fack, or rofe or orange 

flower-water; mix all thefe, and put them toa pint of cream, 
ftir it over the fire till it is thick, then pour it into china difhes, 

To make Piftachia Cream. 

PEEL your piftachias, beat them very fine, and boil them in. 
cream ; if it is not green enough, add a little juice of {pinach; 
thicken ic with eggs, and fweeten to your tafte; pour it in ba- 
fons, and fetit by tilhititscold, = 

Te 
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To make Quince Cream. _ 

TAKE quinces, fcald them till they are foft; pare them; 
math the clear part of them, and pulp it through a fieve; take, 
an equal weight of quince, and double refined fugar beaten and 
fifted, and the whites of eggs, and beat it till it is as white as 
fnow, then put it in difhes.’ cf : 

| To maké Almond Créam. 
TAKE aquart of cream, boil it with nutmeg, mace, and 

a bit of lemon-peel, and fweeten it to your tafte; then blanch’ 
fome almonds, and beat them very fine; then take nine whites 
of eggs well beaten, and ftrain them to your almonds, and rub 
them very well through a thin ftrainer ; fo thicken’ your cream § 
juit give it one boil, and pour it into china difhes, and’ when ‘it 
is cold ferve it up. : 

To make Ratafia Cream. 

TAKE fix large laurel leaves, and boil them in a quart of 
thick cream; when’ it is boiled, throw away the leaves, and 
beat the yolks of five eggs with a little cold cream, and fugar 
to your tafte; then thicken’ your cream with’ yotir eggs, and fet 

. it over the fire again, but let it not boil; keeping it ftirring all 
the while, and pouring it into china difhes ; when it is cold it is 
fit for ufe. | 

CHAPS 6 TViv4 

Of JELLIES, SYLLABUBS, &c. 

| To make Pippin Jelly. ! 
TA K E fifteen pippins pared, cored and fliced, and put thera’ 

into a pint anda half of water, let them boil till they are 
tender, then put them into a ftrainer, and let the thin run from 
them as much as it will; toa pint of liquor take a pound of 

~ double refined fugar, wet your fugar and boil it to fugar again ; 
then cut fome chips of candied orange or lemon-peel, cut it as. 
fine as threads, and put it into your fugar, and then your. li- 
quor, and let it boil till it is a jelly, which will be quickly ; 
you may perfume it with ambergreafe if you pleafe; pour the 
jelly into thatlow glafles 3 wheniit is cold paper it up, and keep» 
itin your fteve. | ) 

™“ 
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To make white Jelly of Quinces. 
PARE your quinces, ahd cut them in halves; then core 

and patboil them; when they are foft, take them up and crufh 
them through a ftrainér, but riot too hard, ite the clear juices 

_ ‘Take the weight Of the juice in fine fugar; boil the fugar-candy 
~ high, ahd put in your juice and let it fcald a while, but not 

boil ; if any froth arife, fkim it off, and when you take it u 
have ready a white preferved quince cut in {mall flices, laying 
them in the bottom of your glaffes, and pour your jelly to: 
them ; it will candy on the top, and keep moift on the bottom 
a long time. : ) 

To make Jelly of Currants. 

STRIP your currants, put them in a jug, and infufe in wa- 
ter; ftrain out the juice upon fugar; fweeten to your tafte 3 
boil ita great while till it jellies, {kimming all the while, and 
then put it in your glafles. 

To take Jelly a white Currants, 

- TAKE your Jargeft currants, ftrip them into. a bafon $ 
bruife and ftrain them, and to every piht of juice a pound of dou- 
ble refined fugar; juft wet your fugar with a little fair water, 
and fet it on a flow fire till it melts; then make it boil, and at 
the fame. time let your juice boil in another thing; fkim them 
both very well, and when they have boiled a pretty while, take 

off your fugar, and ftrain the juice into it through a muflin 5 
© then fet it on the fire and let it boil ; if you pleafe you may ftone 

_ fome white currants and put them in, and let them boil ull they 
are clear; havea care you do not boil them too high let them 
ftand a while, then put them in glafles. 
~ If you would make clear cakes of white currants, boil the 

juice juft as this is; but this obferve, that when you put your 
_ juice and fugar together, they muft ftand- but fo long ori the fire 

till they are warm and well mixed, they muft boil together ; and 
_ when it is cold put it in flat glafles, and into your ftove to diy 

them; turn them often. . % 

To make Jelly of Cherries. 
TAKE an ale-quart of running water, a pound of greet, 

Pippins, arid a pound of cherries well coloured, and free from 
fpots ; pull off the ftalks, and break them between your Sngers 
into the liquor with three ountes of fine fugar, and boil them 
till they come to a pint of liquor; then ftrain it into a gallipot, 
and when it is cold fet it on the fire, and gut-to it fia ounces of 
a fe ee GP te doubie 

. é 
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double refined fugar: then put in a pound of fair chofen cherries, 
keeping the pan boiling fo quick, that you cannot fee one 
cherry; it muft boil when you put in the cherries, and during 
the boiling you muft now and then fhake the pan; when it has 
boiled fome time, put in as much fugar as will make your. nine 
ounces a good pound; never take it off; but whilft it is boiling, 
put this laft fugar in, and when it is boiled to a jelly take is off, 

- and put it up in glaffes. ee 

To make Jelly of Apricots. 

PARE your apricots,.and fet them to ftew in a filver fkillet, 
with a very little water, and have at the fame time.a flagon fulf 
of white pear-plumbs ftewing ina kettle of water, which fo 
order, that both may be enough together ; and when the apri- 
cots are diffolved, pour the juice through tiffany into a meafure- 
glafs, and the juice of your pear-plumbs into another, but take 
only one part of pear-plumbs to two parts of apricots; then take- 
the weight’ of thefe (fo mixed) in double refined fugar, wet it in 
fair water, and boil it toa candy; then by degrees put in the 

. mixed jelly, give it one boil, and fet it be kept ftirring till it.- 
grows thick enough; them glafs it, and keep it ina warm place. 

Fo make a ftrong Apple Jelly. 
LET your water boil in the pan you make itin, and when 

the apples are pared and quartered, put them into your boiling 
water; let there be no more water than will juft cover them, 
and let them boil ag faft as poflible ; and when the apples are alk 
to pieces, put in about a quart of water more, and let it boik 
half an hour longer ;- then run it through a jelly-bag, and ufe 
it as occafion for any fort of fweet-meat ; in the fummer codling 
are beft, in the winter golden rennets or winter pippins. 

| ‘Fo make Ribbon Jelly. ; | 
TAKE out the great bones of four calves: feet, ard put the feet 

into a pot with ten quarts of water, three ounces of hart’s- 
lyorn, three ounces of ifinglafs,a nutmeg quartered, four blades’ 
of mace; then boil this till it comes to two quatts, and ftrain 
it through a fine flannel bag; let it ftand twenty-four hours ; 
then fcrape off all the fat from the top very cleans then heat it, 
and put to it the whites of fix eggs beaten to a froth; boil it a- 
little, and ftrain-it again through a fine flannel bag ; then rum 
the jelly into little bigh glaffes; ‘run every colour as thick as. 
your finger; one colour muft be thorough cold before you put. 
another on, and that you run on muff not be blood-warm for 
fear it mixes together; you muft colour red with cochineal, 
green with fpinach, yellow with faffron, blue with fyrup of 
violets, white with thick cream, and fometimes the jelly by itfelf. 

OF Soy cace | : : eo) 
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To make Hart’s-horn or Calves-feet Jelly without 

- 

a P 

Lemons.» 

TAKE a pair of calves-feet, boil them with fix quarts of 
fair water to mafh; it will make three quarts of jelly; then 
ftrain it off, and Jet:it ftand ftill till itis cold, take off the top, 
and fave the middle, and melt it again and fkim it; then take fix 
whites of eggs beaten to a froth, half a pint of Rhenifh wine, 
and one lemon juiced, and half a pound of fine powdered fugar ; 
ftir all together,- and let it boil, then take it off, and put to it~ 
as much fpirit of vitriol as will fharpen it to your palate, about 
one penny-worth will do; let it not boil after the vitriol is in 3 
let your jelly-bag be made of thick flannel, then run it through 
till it is very clear; you may put the whites of the eggs that {wim 
at the top into the bag firft, and that will thicken the bag. 

To make Hart’s-horn J elly, 

TAKE a large gallipot, and fill it with. hart’s-horn,. and 
then fill it full with fpring-water, and tie a double paper over 
the gallipot, and fet it ina baker’s oven with houfhold bread ; 
inthe morning take it out, run it through a jelly-bag, feafon 
with juice of lemons, double refined fugar, and the whites of 
eight eggs well beaten ; let it have a boil, and run it through 

| the jelly-bag again into your jelly-glafles; put a bit of lemon 

/ 

peel in the bag. 

To make Calves-feet Jelly. 

T O four calves-feet, take a gallon of fair water, cut them in 
pieces, put them ini a pipkin clofe covered, and boil them foftly 
till almoft half be confumed ; and run it through a fieve, and 
let it fand till it is cold; then with a knife take off the fat, 
and top and bottom, andthe fine part of the jelly melt in a pre~ 
ferving-pan or fkillet, and put in a pint of Khenifh wine, the 

-juice of four or five lemons, double refined fugar to your tafte, 
the whites of eight eggs beaten to a froth; ftir and boil all 

‘thefe together -near half an hour; then ftrain it through a fieve 

st 

into a jelly-bag; put into your jelly-bag a {prig of rofemary, and 
a piece of Jemon-peel ; pafs it through the bag till it is as clear 
as water. You may cut fome lemon-peel like threads, and put 
in half the glafles. 5 ia | 

a+. To make very fine Syllabubs, 

TAKE a quart and half a pint of cream, a pint of Rhe- 
nifh, half a pint of fack, three lemons, and near a pound of 

_ double refined fugar 3 beat and fife the fugar, and put it to your 
eream 

aN i 
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cream ; grate off the yellow rind of your three lemons, and put 
that in ; fqueeze the juice of the three lemons into your wine, 
and put that to your cream, then beat all together with a whifk . 
juft half an hour; then take it up a'ltogether with a fpoon, and 
fill your glafles ; it will keep good nine or ten days, and is beft 
three or four days old ; thefe are called The Everlafting Syllabubs. 

To make Lemon Syllabubs. 

TAKE aquart of cream, half a pound of fugar, a pint of 
white wine, the juice of two or three lemons, the peel of ‘one~ 
grated; mix all thefe, and put them in an earthen pot, and 
milk it up as faft as you can till it is thick, then pour it in’ your 
glafles, and let them ftand five or fix hours; you may make 

- them over night. 

To make whipped Syllabubs. 

TAKE a quart of cream, not too thick, a pint of fack, 
and the juice of two lemons ; fweeten it to your palate, put it 

into a broad earthen pan, and with a whifk whip it ; as the froth 
rifes, take it off with a fpoon, and Jay it in your fyllabub-glaf- 
fes; but firft you muft fweeten fome aia fack, or white wine, | 
and {train it, and put feven or eight {poonfuls of the wine into 
our glaffes, and then gently lay in your froth. Set them by. 
Do not make them long before you ufethem, | 

- King William’s Poffet. 
TAKE a quart of cream, and mix it with a pint of ale, 

then beat the yolks of ten.eggs, and the whites of four; when 
they are well beaten, put them to the cream and ale; fweeten 
it to your tafte, and flice fome nutmeg in it; fet it over.the 
fire, and keep it ftirring all the while; when it is thick, and 

‘before it boils, take it off, and pour it into the bafon you ferve 
it into the table... t Aeioaes 

Lord Carlifle’s Amber Poffee. - 
TAKE three pints of cream to ten eggs, take away five of 
the whites, beat them very well, and when your cream boils 
‘put in as much fugar as will feafon it; let it diflolve, then take 
it off the fire, and take outfome of your cream, hot as it is, 
and beat with your eggs; then ftir them, together: all the while 
they are upon the fire, and when they grow thick, take them / 
off a little. While this is doing, you muft have a quarter of a_ 
pint of fack on the fire, with a little amber fugar, which muft 

“be very hot} then pour ia your cream, ftirring it as you pour 
it, and cover it with a hot dith for a little while; then take it 
eff the fire, and ftrew en amber fugar. : , 

mt . le A Sack 
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A Sack Poflet without Eggs. 

TAKE a-quart of cream, or new milk, and grate three Na- 
ples bifcuits in it, and Jet them boil in the cream; grate fome 
‘nutmeg “in it, and fweeten it to your tafte; let it ftand a little 

_ to cool, and then put half a pint of fack a little warm in your 
bafon, and pour your cream to it, holding it up high in the 
~pouring ; let it ftand a little, and ferve it. 

A Sack Poffet without Cream or Eggs, 

TAKE half a pound of Jordan almonds, lay them all night 
in water, blanch, and beat them in a ftone mortar very fine, — 

~ with a pint of orange-flower-water, or fair water a quart, and 
half a pound of fugar, a two-penny Joaf of bread grated ; let it 
boil till it is thick, continually ftirring it; then warm half a pint 
of fack, and put to it; ftir it well together, and put 4a little 
nutmeg and cinnamon in if, 

To make the Pope’s Poffet. 

~ BLANCH and beat three quarters of a pound of almonds 
fo fine, that they will fpread between your fingers like butter 5 
put in water as you beat them, to keep them from oiling; then 
take a pint of fack or fherry, and fweeten it very well with 
double refined fugar ; make it boiling hot, and at the fame time 
put half a pintof water to your almonds, and make them boil’; 
then take both off the fire, and mix ‘them very well together with 
a {poon ; ferve it in a china difh. 

To make a Snow Poffet. 

. TAKE a quart of new milk, and boil it witha ftick of 
_ cinnamon and quartered nutmeg ; when the milk is boiled, take 

_ out the fpice, and beat the yolks of fixteen eggs very well, and 
_ by degrees mix them in the milk till it is thick; then beat the 
whites of the fixteen eggs with a little fack and fugar into a 
{now then take the bafon you defign to ferve it up in, and 
put in it a pint of fack; {weeten it to your tafte; fet it over 
the fire, and let one take the milk, and another the whites of 

- eggs, and fo pour them together into the fack in the bafon ; 
_keep it ftirring all the while it is over the fire; when it is tho- 

rough warm take it off, cover it up, and let it ftand a little be- 
_fore-you uleite. ines hh. Pee Z 

s 

i 
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To make a Jelly Poffet.. r 
TAKE twenty eggs, leave out half the whites, ‘and beat 

them very well; put them into the bafon you ferve it in, with 
near a pint of fack, and a little ftrong ale ; fweeten it to your 
tafte, and fet it over a charcoal fire, keep it ftirring all the 
while; then have in readinefs a quart-of milk. or cream boiled 
with a little nutmeg and clanamon, and when your fack and. 
eggs are hot enough to fcald your lips, put the milk to it boiling 
hor; then take it off the fire, and cover it up half an hour; ftrew 
fuga on thie britn of the difh, and ferve it to the table. 

To make an Oatmeal Saclx Poftet, 

TAKE a pint of milk, and mix it in two fpoonfuls of flour, 
of oatmeal, and one of fugar ; put in a blade of mace, and let - 
it boil till the rawnefs of the oatmeal is gone off; in the mean 
‘time have in readinefs three fpoonfuls of fack, three of ale, and. 
two of fugar; fet-them over the fire till fealding hot, then put 
‘them to your milk; give one ftir, and let it ftand on the fire a 
minutg or two, id pour it in your bafon ; cover your bafon 
vith a pye- plate, and let it ftand a little to fettle. 

To make Oatmeal Caudle, - me 9 The 

TA K E two quarts of ale, one of ftale beer, and’ two quarts 
pf water; mix them all together, and add to it two fpoonfuls 
of pot oatmeal, twelve cloves, five or fix blades of mace, and a 
nutmeg ‘quartered or bruifed ; fet it over the fire, and let it boil _ 

~ half-an hour, ftirring it all the while ; then ftrain it out thro” 
a fieve, and put in near a pound of fine fugar, and a bit of le- 
mon-peel ; pour it into a pan and cover it ait, that it may not 
{cum ; warm it as you ule it. pe nie eye 

To make Flummery Cade 

TAKE a pint of oatmeal, and put to.it two quarts ‘of fair 
water; Jet it fand all night, in the morning ftir it, and ftrain — 
it into a fkillet, with three or four blades of mace, and ‘a: nut-- 
meg quartered ; fet it on the fire, cand keep. it ftirring, and let 
jt béil a quarter of an hour; if it is too thick, put in more war | 
ter, and’ let it boil longer ; then adda pint of Rhenith white 
wine, three fpoonfuls ‘of orange: flower-water, the juice of two 
lemons, “and one orange, a bit of butter, and as much fine fu- wy 
gat as will fweeten it; ‘Tet all thefe have a walm, and thicken it 
“ith the Ah af twa or three € eggs, Drink it hot fora breakfaft. 

To 
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ria Tea Catidle, 

MAKE a quart of ftrong green tea, pour it out into afkillet, 
_and fet it over the fire ; then beat the yolks of four eggs, and 
~ mix them with a pint of white wine, a grated nutmeg, fugar to 
your tafte, and put all together; ftir it over the fire till it 5s. 

very hot, then dcink it in china difhes as caudle. 

A fine Cnudle: 

TAKE a pint of milk, and turn it with fack; then ftrain’ 
it, and when it is cold, put it in a fkillet with mace, nutmeg, 
and fome white bread fliced; let all thefe boil, and then beat 

_ the yolks of four or five eggs, the whites of two, and thicken 
your caudle, -ftirring it all one way, for fear it curdles; let it 
warm together, then take it off, and fweeten it to your taite. 

* 

“To make Spanifh Pap. 0 2 

TAKE fome cream, boil a blade of mace in be, and when. 
it has boiled four or five walms, take your mace out, and fea;cs 

~ as much flour of rice as will make it pretty thick, ftirring it 
all the while; then make it boil, and never ceafe ‘firing ull 
you think it is enough; then fweeten it with fugar to your talte, 
put it into difhés, and eat it cold. , You may put in two or three’ 
yolks of eggs, and a little rofe-water and faffron, 

Buttered Oranges. 

TAKE eight eggs, and the whites of four; beat them well 
together, fqueeze into them the juice of feven good orang:s, 
and three or four fpoonfuls of rofe-water, and let them run 

_ through a hair fieve into a filter bafon: then put tovityhalf a 
. ‘pound of fugar beaten, fet it over a gentle fire, and when it be- 
gins to thicken, put in abit of butter, about the bignefs of a 
large nutmeg, and when it is fomewhat thicker, pour it into a 
broad flat china difh, and eat it cold. It will not keep well above 
two days, but it is very wholefome and pleafant to the tafte. 

To make white Leach. 

TAK E half 4 pound of almonds, blanch and beat them with 
_rofe- -water, and a little milk; then ftrain it out, and put to it 
a piece of ifinglafs, and let it boil on a chafing-dith of coals 

half an hour; -then ftrain it into a bafon, f{weeten it, and put a> 
grain of mufk into it; let it boil a little longer, and put tosit 
two or three drops of oil of mace or cinnamon, and keep it tll 
it ig hols eat it with wine or cream. | 

. ae! tay ee To 
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To make sheutha or r Rafpberry Fool. 

TAKE a pint of rafpberries, fqueeze and ftrain the juice 
with orange-flower-water ; 3 put to the juice five ounces of fine 
fugar ; then fet a pint of cream over the fire, and let it boil Up 
then put in the juice ; ; give it one ftir round, and then put it 
into your bafon : ftir it a little in the bafon, and when it is cold 
ufe it. 

Tomake Hart’s-horn Flummery. 

TAKE three ounces of hart’s-horn, and boil it with two 
quarts of fpring-water; let it fimmer over the fire fix or feven 
hours, till half the water is confumed ; or elfe put it ina jugs 
and fet it in the oven with houfhold a fo ; then ftrain it. thro’ 
a fieve, and beat half a pound of almonds very fine, with fome 
orange- flower-water in the beating; when they are beat mix a 
little of your jelly with it, and fome fine fugar; ftrain it out 
and mix it with your other jelly ; ftir it together till it is little 
more than blood-warm, then pour it into half-pint bafons, fill 
them about half full; when you ufe them, turn them out of the 
difh as you do flummery ; if it Goes not come out clean, hold 
the bafon a minute or two in warm water; eat it with wine 
and fugar, 

Put fix ounces of hart’s-horn in a glazed’ jug with a Jong 
neck, and putin three pints of foft water ; cover the top of the. 
jug clofe, and puta weighton it to keep it iteady; fet it in a pot 
or ketide of water twenty-four | hours; let it not boil, but be 
fcalding hot, then ftrain it out, and make your jelly. | 

To make Almond. Butter, 

TAKE a pound of the beft fordan almonds, blanched in 
cold water, and as you blanch them throw them: into fair wa-— 
ter; then beat them in a marble mortar very fine, with fome 
rofe or orange- flower-water, to keep them from oiling ; then 
take a pound of butter out of the churn before it is falted, but it 

muft be very well wafhed ; and mix it with your almonds, with 
near a pound of double refined fugar beaten and fifted ; whe it 
is very well mixed, fet it up to cool ; when you are going ta 

ufe it, put it into a colander, and pafs i it through with the back 
ef a {poon into the difh you ferve it in. | Hald your hand high 
and let it be heaped up. 

To make gia 
TAKE a quart of water, and let it boil a quarter of an 

hour, then put in a quarter of an ounce of falop finely ae 
‘ 

“ 

dered, 
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dered, and let it. boil half an hour longer, ftirring it all the . 

‘while; then feafon it with white wine and juice of lemons, and 
fweeten it to your tafte; drink it in china cups, as chocolates 
it isa great fweetener of the blood. Nene Po ae 

Boil fago till it is tender and jellies, a fpoonful and.a half ta 
a quart of water; then feafon it as you do falop, and drink it in 
chocolate difhes ;, or if you pleafe leave out the wine and lemon, 
and put ina pint of thick cream and a ftick of cinnamon, and 
thicken it up with two or three eggs, 

\ 

PART 
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PAR > Oh Ix. 

All saris of MADE WINES, and COR- 
DIAL WATERS. 

OEP i es aol tend 

Of MADE WINES, &c. 

To make Apricot Wine. 

cA \ water, let has: boil togethers and fkim it well; 
a si then put in fix pounds of apricots pared and ftoned, 

E a and Jet them boil till they are tender; then take 
Late them up, and when the liquor is cold bottle it up; 

you may, if you pleafe, after you have taken out the apricots, : 
let the liquor have. one boil with a {prig of flowered clary in 
it: the apricots make marmalade, and; are a good be prefent 
fpemding. | | 

To pee Damfon Wine. 

GATHE R your damfons dry, weigh them, and bruife 
them with your hend ; put them into an earthen ftein that has. 
a faucet, put a wreath of ftraw before the faucet ; to every eight 
pounds of fruit a gallon of water; boil the water, fkim it, and 
put to it your fruit fealding hot; let it ftand two whole days ; 
then draw it off, and put it into aveffel fit for it, and to every. 
gallon of liquor. put two pounds and a half of fine fugar; let the © 
veflel_be full, and ftop it clofe ; the longer it ftands the better ; > 
it will keep a year in the veflel ; bottle it out; the {mall damfon 
is the beft: you may puta vy fmall lump of double refined 

. fugar in every bottle. 

To make Goofberry Wine. 

TAKE to every four pounds of goofberries a pound anda 
quarter of fugar, and a quart of fair water ; briiife the berries, 

and, ree 



The ComrpreTe Hovsewirt, 283% 
‘and fteep them twenty-four hours in the water, flirring them 
often; then prefs the liquor from them, and put your fugar to 
the liquor; then putit in a-veffel fit for it, and when it has done 
working ftop it up, and let it hand a month; then rack it off: 
into another veflel, and let it fland hve or.fix weeks longer; 
then bottle it out, putting a fmall lump.of. fugar into eyery bot- 
tle; cork your bottles well, and at three months end it will be 
fit todrink. In the fame manner is currant and rafpberry wine 
-made; but cherry wine differs, for the cherries are not to be 
bruifed, but ftoned,.and put. the fugar and water together, and 
give it a bdil anda fkim, and then put in your fruit, Jetting it 
ftew with a gentle fire a quarter of an hour; then jetit run thro” 
a fieve without prefling, and when it is cold put it ina veéffel, 
and order it as your goofberry or currant wine. Ihe only cher- 
ries for wine are, the great bearers, mufrey cherries, morelloes, 
-black Flanders, or the John Tredufkin cherries. - 

Another Method, 
TAKE twenty-four quarts of goofberries full ripe, and 
twelve quarts of water, after it has boiled two hours; pick and 

_ bruife your goofberries one by one ina platter with a rolling-pin, 
as little.as you can, fo they be all bruifed; then put the water, 
when it is cold, on your mafhed goofberries, and let them ftand 
together twelve hours; when you drain it off, be fure to take 
none but the clear; then meafure the liquor, and to every 
quart of that liquor put three quarters of a pound of fine fugar, 
the one half loaf-fugar; let it ftand to diffolve fix or eight hours, 
{tirring it two-or three times; then put it in your veflels, with 
two or ‘three fpoonfuls of the beft new yeaft; ftop it eafy at 
firft, that it may work if it will; when you fee it has done 
working, or will’‘not work, ftop it clofe, and bottle it in frofty - 

weather.” hk be as | ? 

: , Another, » : 

BOIL eight gallons of water, and one pound of fugar an 
- hour; fkim it well, and let it ftand till it is cold ; then to every 
quart of that water allow three pounds of goofberries, firft 

. beaten, or bruifed very well; let it ftand twenty-four hours; 
. then ftrain it out, and to-every gallon of this liquor put three 

. pounds of feven-penny. fugar; let it ftand in the vat twelve 
hours ;' then take the thick fcum off, and put the clear into.a. 
veffel ft for it, and let it ftand a month; then draw it off, and 
rinfe the veflel with fome of the liqupr; put it in again, and let 
jt ftand four mouths, and bottle it. 

mf Pearl 

4 

: 
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Pearl Goofberry Wine. 

TAKE as many as you pleafe of the beft pearl goofberries, 
-. bruife them, and let them ftand all night; the next morning 

prefs or fqueeze them out, and let the liquor ftand to fettle 
feven or eight hours; then pour off the clear from the iettling, 
and meafure it as you put it into your vetlel, adding to every 
three pints of liquor a pound of double refined fugar; break your 
fugar in fmall lumps, and put it in the vetiel, with a bit of. ifin- 
giafs ; ftop it up, and at three months end bottle. it ovt, putting 
into every bottle a lump of double refined fugar. ‘This is the 

? 

fine goofberry wine, 
ieee 

To make Raifin Wine. 

TAKE the deft Malaga raifins, and pick the large ftalks 
out, and have your water ready boiled and cold; meafure as 
many gallons as you dclign to make, and put it into a great tub, 
that it may have room ro ftir: toevery gallon of water put fix 
pounds of raifins, and let it ftand fourteen days, ftirring it ¢wice 
a day; when you ftrain it. off, or prefs it, you muft do nothing 
to it, but leave enowzh to Ali up your cafk. which you muft do 
asit waftes; it will be two months or more before it has done 
working s you muit ngt ftop it while you hear it hifs, 

Another Method. 

TA K E two gallons of fpring-water, and let it boil half el , 
hour; then put into a ftein-pot two pounds of raifins ftoned, 
two pounds of ftpar, the rind of two lemons, and the juice 
of four; then pour the boiling water on the things in the ftein, 
and let it ftand covered four or five days; ftrain it, out and bot- 
tle it up: an fifteen or fixteen days it will be fit to drink ; it is 
a very cool and pleafane drink in hot weather, f 

To make Orange Wine with Raifins.. 

TAKE thirty pounds of new Malaga raifins, pick them 
clean, and chop them [mall; you muft have twenty large Seville 
oranges, ten of them you muft pare as thin as for preferving.- 
Boi} about ‘eight gallons of foft water, till‘a third part be con- 
fumed ; let tt cool a little; then put five gallons of it hot upon » 
your raifins and orange-pecl ; ftir it wéll togerher, cover it up, - 
and when it is cold, let it ftand five days, ftirring it up once or 
twice a day ; then pafs it through a hair fieve, and with a fpoon 
prefs it as dry as you can, and putit ina rundlet fit for it, and 
put to it the rinds of the «ther ten oranges, cut as thin as the 
firft; then make a fyrupo the juice of twenty oranges es 
sah . ey _ poun 
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pound of white fugar. It muft be made the day before you tun 
it up; ftir it well together, and ftop it clofe; let it ftand two 

. months to clear, then bottle it up; it will keep three years, 
 afid is better for keeping. 

To make Cherry Wine. ee a 

PULL off the ftalks of the cherries, and math them with 
out breaking the ftones, then prefs them hard through a hair 
bag, and to every gallon of liquor put two pounds of. eigzht- 
penny fugar. ‘The veflel muft be full, and let.ic work as- tong 
as it makes a noife in the veffel, then ftop it up clofe for a menth 
or more, and when it is fine, draw it into dry bottles, and put 
a lump of fugar into every bottle. If it makes them fly, open 
them all for 2a moment, and ftop them upagain ; it will be fit to 
drink in a quarter of a year. ; 

To make Morella Cherry Wine. 
LET your cherries be very ripe, pick off the ftalks, and 

bruife your fruit without breaking the ftones; put them in an 
open veffel together; let them ftand twenty-four hours ; thea 

prefs them, and to every gallon put two pounds of fine fugar ; | 
then put it up in your cafk, and when it has done working ftop 
it clofe; let it ftand three or four months and bottle it; it will 
be fit to drink in two months. 

To make Rafpberry Wine. | 
TAKE your quantity of ra(pberries and bruife them, put 

them in an open pot twenty-four hours, then fqueeze out the 
juice, and tovevery gallon put three pounds of fine {ugar and 
two quarts of canary ; put it into a ftein or veffel, and. when it 
hath done. working ftop it clofe; when it is fine bottle it. It 
‘tmuft ftand two months before you drink it. - : 

| '~ ‘To make Rafpberry Wine another Way. 

POUND your fruit and ftrain them throuph a cloth, then 
poil.as much water as juice of rafpberries, and when it is cold 
put it to your fqueezings ; let it ftand together five hours, thea 

- ftrain it and mix it with the juice, adding to every gallon ofthis 
liquor.two pounds and avhalf of fine fugar; let it ftand in an 
earthen veffel clofe covered a week, then put itina veflel ft for 
“it, and let it ftand a month, or till it is fine:, bottle it off. 

~ Another Sort of Rafpberry Wine. 
TAKE four gallons of rafpberries, and put them in an 

earthen pot ; then take four gallons of water, boil it two nents 
es : . et 

: 
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let it ftand till « is blood-warm, put it to the rafpberries, and 
ftir them well together; let it ftand twelve hours; then ftrain ~— 
it off, and to every gallon of liquor put three pounds of loaf | 
fugar, fet it over a clear fre, and let it boil till all the fcum is 
taken off; when it is cold, put it into bottles, and open. the 
corks every day for 4-fortnight, and then ftop them clofe. 

To make Lemon Wine. 

TAKE fix large lemons, pare off the rind, cut them, and 
fqueeze out the juice ; fteep the rind in the juice, and put to it 
a quart of brandy; let it ftand in an earthen pot clofe ftopt three 
days; then fqueéze fix more, and mix with two quarts of 
fpring-water, and as much fugat as will fweeten the whole; — 
boil the water, lemons and fugar together, letting it ftand till it 
is cool; then add a quart of white wine, and the other lemon 
and brandy, and mix them together, and run it through a flan- © 
nel bag into fome veflel ; let it ftand three months and bottle it 
off; cork your bottles very well, and keep it cool; it will be 
fit to drink in a month or fix weeks. : | | 

To make Elder Wine. 

TAKE twenty-five pounds of Malaga raifins, rub them and | 
fhred them fmall ; then take five gallons of fair water; boil it 
an hour, and let it ftand till it is but blood-warm ; then put in 
it an earthen crock or tub, with your raifins ;. let them fleep ten 
days, ftirring them once or twicé a day; then pafs the liquor 
through’a hair fieve, and have in readinefs five pints of the juice 
of elder-berries drawn off as you do for jelly of currants; then: 
mix it cold with the liquor, ftir it well together, put it into a 
veffel, and let it ftand in a warm place; when it has done 
working ftop it clofe: bottle it about Candlemas. 

To make Clary Wine. Y | 
TAKE twenty-four pounds of Malaga raifins, pick them 

and chop them very fmall, put them in a tub, and to each pound 
a quart of water; let them fteep ten or eleven days, ftirring it 
twice every day; you muft keep it covered clofe all the while 3 
then ftrain it off, and put it into a veffel, and about half a peck 
of the tops of elary, when it is in bloflom ; ftop it clofe for fix 
weeks, and then bottle it off; in two or three months it is’ fit 
todrink. Itis apt to have a great fettlement at bottom; there~ 
fore is beft to draw it off by plugs, or tap it pretty high, 

To 
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| | To make Quince Wine. ‘ry 

_ TAKE your quinces when they are thorough ripe, wipe 
_ eff the fur very clean; then take out the cores, bruife theqi _ 

as you do apples for cyder, and prefs them, adding to every | 
gallon of juice. two pounds and a half of fine fugar; ftir it 
together till it is diflolved; then put it in your cafk, and when ~ 
it has done working, {top it clofe; let it ftand till March before: 
you bottle it, - You may keep it two or three years, it will be 
the better. 

- Another Method. ' 
GATHER the quinces when pretty ripe, in a dry day, 

rub off the down with a clean linen cloth, then lay them in hay 
or Res ten days, tofweat; fo cut them in quarters, and 
take out the core, and bruife them well in a mafhing-tub with 
a wooden beetle, and fqueeze out the liquid part, by preffing 
them in ahair bag by degrees in a cyder-prefs; ftrajn this liquor 
through aay fieve, then warm it gently over a fire, and fcum 

ae but fuffer it not to boil; fprinkle into it loaf-fugar reduced 
to powder,-then in a gallon of water, and a quart of white 

\ wine,/boil a dozen or fourteen large quinces thinly fliced ; add 
' twojpounds of fine fugar, and then ftrain out the liquid part, 
andmingle it with the natural juice of the quinces, put it. into 
a effk not to fill it, and jumble them well together; then lee it 

ftaid to fettle ; put in juice of clary half a pint to five or fix 
gilons, and mix it with a little flour and white of eggs, then 
daw it off, and if it be not {weet enough, add more fugar, and 

uart of the beft malmfey: you may, to make it the better, 
il a quarter of a pound of ftoned raifins of the fun, anda quar- 
r of an ounce of cinnamon, ina quart of the liquors to the 
nfumption of a third part, and ftraining the liquor, put it inte 
e cafk when the wine is upon the ferment. | 

To make Barley Wine. 

TAKE. half a pound of French barley and. boil it in three 
waters, and fave three pints of the Jaft water, and mix it with 
a quart of white wine, half a pint of borage-water, as much 
clary-water, a little red rofe-water, the juice of five or fix le« 
mons, three quarters of a pound of fine fugar, and the thin 
yellow rind of a lemon; brew all thefe quick together, rwn it . 
through a ftrainer'and bottle it up 5 it is pleafant in hog weather, — 
and very good in fevers, aot | 

Ta 
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To thake Plumb Wine. 

TAKE twenty pounds of Malaga raifins, pick, rub, and 
fhred them, and put them into a tub; then take four gallons of 

fair water, boil it an hour, and let it ftand till it is blood= 
warm; then put it to your raifins; let it ftand niné or ten 
days, ftirring it once or twice a day; ftrain out your liquor, 

_ and mix with it two quarts of damfon-juice ; put it in a veilel, 
and when it has done working ftop it clofe; at four or five 
months bottle it. ~ 

To make Orange Wine. 
PUT twelve pounds of fine fugar and the whites of eigh 

€ges well beaten, into fix gallons of fpring-water ; let it boil 
an hour, fkimiming it all the time ; take it Gff, and when it is 
pretty €ool put in the juice and rind of fifty Seville oranges, and 

. fix fpoonfuls of good ale-yeaft, and let it ftand two days; then 
put it into your véflel, with two quarts of Rhenifh wine, and 
the juice of twelve lemons ; eu mutt let the juice/of lemons 
and wine, and two pounds of double tefined fugar, ftand clofe 
covered ten or twelve hours before you put it in the veflel to your 
orange wine, and fkim off the feeds before you put it in the le- 
mon-peels muft be put in with the oranges, half the rinds muft 

_ be put into the veffel ; it muft ftand ten or twelve days before ic 
is fit to bottle. . | -\ 

To make Currant Wine. 

GATHER your currants full ripe, ftripthem and brufe 
them in amortar, and-to every gallon of the pulp put two quats 
of water, firft boiled, and cold; you may put in fome rafps, £ 

~ you pleafe ; let it ftand in a tub twenty-four hours to fermen, 
then let it run through a hair fieve ; let no hand touch it; let: 
take its time to run ; and to every gallon of this liquor puttw 
pounds and a half of white fugar; ftir it well, and put it i 
your veffel, and to every fix gallons put in a quart of the bef 

rectified fpirit of wine; let it ftand fix weeks, and bottle it; ii 
it is not very fine, empty it into other bottles, or at firft draw 
it into large bottles; and then, after it has ftood a fortnight, 
rack it off into fmaller. | : 

To make the fine Clary Wine. 

T O-ten gallons of water put twenty-five pounds of fugars 
and the whites of twelve eggs well beaten; fet it over the firey 
and let it boil gently near an hour; fkim it clean, and put it in 
atub; atid whenitis near cold, then put into the veflel you 
keep it Pas about half a ftrike of clary in the bloffom, pus | 

‘ c Ons 
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from the ftalks, flowers and little leaves together, and a pint of 
new ale-yeait ; then put im the liquor, and ftir it two or. three | 
times a day for three days ; when it has done working, ftop i¢ 
up; and bottle it at three or four months old, if it is clear, 

To make Wine of Englifh Figs, 

TO do this, take the large blue figs, pretty ripe ; fteep thet 
in white wine, having made fome flits in them, that they may 
fwell and gather in the fubftance of the wine, then flice fome 
other figs, and let them fimmer over a fire in fair water till they 

are reduced'to a kind of pulp, ftrain-out the water, prefling the 
pulp hard, and pour it as hot as may be to thofe figs that are 
imbufed in the wine, let the quantities be near equal, the water 
fomewhat more than the wine and figs; then having infufed 
twenty-four hours, mafh them well together, and draw off what 
will run voluntarily, then prefs the reft, and if it prove not 
pretty fweet, add loaf-fugar to render it fo; let it ferment, and 
add a little honey and fugar-candy to it, then fine it with whites 
. eggs anda little ifinglafs, and fo draw it off, and keep it for d 
ule. 

To make Wine of Rofes. 

TO do this, fita glafs bafon, or body, or for watit of it, a 
well glazed earthen veffel, and put into it three gallons of rofé* 
water, drawn with a cold ftill; put into it a convenient quan- 
tity of rofe-leaves ; cover it clofe, and put it for an hour in a 

_ kettle or cauldron of water, heating it over the fire to take out 

the whole ftrength and tinéture of the rofes, and when cold, 
prefs the rofe-leaves hard into the liquor, and fteep frefh ones 
in, repeating it till the liquor has got a full ftrength of the 
rofes; and then to every gallon of liquor add three pounds of 
loaf-fugar ; ftir it well, that ic may mele and difperfe in every 
part, ther put it'up into a cafk, or other convenient veffel, to 
ferment ; and to make it do fo the better, add a little fixed nitre 
and flour, and two or three whites of eggs ; let it ftand to cool 
about thirty days, and it will be ripe, and have a curious flavour, 

haying the whole ftrength arid fcent of the rofes in it; and you 
may add, to meliorate it, fome wine and fpicess as your tafte or 

_ inclination leads you. 
By this way of infufion, wine of carnations, clove-gilly-flow- 

ers, violets primrofes, or any flower having a curious f{cent, 
may be made; to which, to prevent repetition, I refer you. 

To make Wine of Mulberries. 
TAKE thulberties, when they are jult changed from theif 

_ xednefs to -athining black, oe them in adry day, when ine : 
Bits . Ee es uit 
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fun has taken off the dew, fpread them thinly ona fine cloth om’ 
a floor or table for twenty-four hours, boil up a gallon of water 
to each gallon of juice you get out of them; fcum the water 
well, and add a little cinnamon flightly bruifed; put to every 
gallon fix ounces of white fugar-candy finely beaten, feum and 

- ftrain the water when. it is taken off and fettled, and put to it 
the juice of mulberries, and to every gallon the mixture of a 
pint of white or Rhenifh wine; let them ftand in a cafk to 
purge or fettle five or fix days, then draw off the wine, and keep 
it cool. 

Fo make Wine of Apples and Pears. _ | 
AS for apples, make them firft into good cyder, by beating 

and prefling, and other orderings, as I fhall dire, when I 
come to treat of thofe fort of liquors, after I have ended this. of 
wines ; and to good cyder, when you have procured it, put 
the herb fcurlea, the quinteffence of wine, and a little fixed 
nitre, and to a barrel of this cyder, a pound of the fyrup of: 
honey ; let it work and ferment at fpurge-holes in the eafk ten 
days, or till you find it clear and well fettled, then draw it off, 
and it will not be much inferior to Rhenifh in clearnefs, colour, 
and tafte. | 
To make wine of pears, procure the tarteft perry, but by no 

ieans that which is tart by fowering, or given that way, but 
fuch as is naturally fo; put into a barrel about five ounces of the. 
juice of the herb clary, and the quinteflence of wine, and to 
every barrel a pound, or pint of the fyrup of blackberries, and, 

after fermentation and refining, it will be of a curious ‘wine 
tafte, like fherry, and not well diftinguifhable, but by fuch as. 
have very good palates, or thofe who deal in it. 

To make Wines of Blackberries, Strawberries, or Dew- 
berries. i 

TAKE of thefe berries, in their proper feafon, moderately 
ripe, what quantity you pleafe: prefs them as other berries; 
boil up water and honey, or water and fine fugar, as your pa- 
late beft relifhes, to a confiderable fweetnefs ; and when it is 
well fcummed, put the juice in and let it fimmer to incorporate 
it well with the water ; and when it is done fo, take it off, let 
it cool, fcum it again, and. put it up in a barrel, or rather a 
clofe-giazed earthen veflel, to ferment and fettle; to every gal- 
Jon put half a pint of Malaga, draw it off .as clear as poffible ; 
bottle it up, and keep it cool for ufe. 

| ' ‘Yo make Sage Wine. 

TAKE four handfuls of red fage, beat it in a ftone mortar. 
lke green fauce, putit into a quartof red wine, and let it ftand 

| _eth¥ee - 
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three or four days clofe ftopped, fhaking it twice or thrice, tHerr. 
let it ftand and fettle, and the next day in the morning take ‘of 
the fage wine three fpoonfuls, ‘and of running water one fpoon- 
ful; fafting after tt one hour or better; ule this from Michael- 
mas to the end of March: it will cure any aches 6r humours in 
the joints, dry rheums, keep from ail difeafes to the fourth de- 
gree; it helps the’dead palfy, and ¢onvulfions in the finews, 
Sharpens the memory, and from the beginning of, taking it will 
keep the body mild, ftrengthen nature, till the fulne{s of your 
days be finifhed ; nothing will be chariged in your ftrength, ex- 
cept the change of your hair; it will keep your teeth found that 
were not corrupted before ;_it will keep you from the gout, the 
dropfy,; or any fwellings of the joints or body. ‘ 

_. Sage Wine another Way. 

TAKE thirty pounds of Malaga raifins picked clean and 
fhred {mall, and one bufhel of green fage fhred fmall; then boil 
five gallons of water, let thé water {fand till it is lukewarm, then 
put it in a tub to your fage and raifing; Tet it ftand five or fix. 
days, ftirring it twice or thrice a.day ;. then ftrain and prefs the 
Hquor from the ingredients, put it in a cafk, and let it ftand fix 
months, then draw it clean off into another veflel; bottle it in 
two days; in a month or fix weeks it will be fit.to drink, bus 
Beft when it is a year old. 

| Another Method. | 

_ TO three gallons of water put fix pounds of fugar; boil thefé 
together, and as the fcum rifes, take it off, and.when it is well 
boiled, put it in a tub, boiling hot, in which there is already a 
yallort of red fage leaves clean picked and’ wafhed; when the 
Fgtiae ig near cold, putin the juice of four large lemons beaten 
well, with a little ale-yeaft ; mix thefe all well together, cover. 
it very clofe from the air, and let it fiand forty-eight hours ; 
then ftrain all through a fine hair fievé, ‘and put it iAtd a veilel 

that will but juft hold it, and when it has done working ftop it 
down clofe, and let it fland three weeks or a month betore you 
bottle.it, putting a lump'of loaf-fugar into every bottle. | This 

' wine, is beft when it is three months.old. After chis manner you, 
tay make wine of any cther herb or Hower. 

To make Sagar Wine. 

BOIL twenty-fix quarts of fpring-water a quarter of an hour, 
dnd. when it is blood-warm put twenty-five pounds of Malaga . 
raifins picked, rubbed, and fhred into it, withhalf a buthel of 
red fage fhred, and a porringer of ale-yeaft; ftir all well toge-_ 
ther, and let it ftand in a tub covered warm fix er feyen days, 
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ftirring it once aday; then ftrain it out and put it in a rundlet ¢ 
let it work three or four days, and ftop it up ; when it has ftood' 

- fix or feven days put in a'quart or two of Malaga fack, and 
when it is fine bottle it. | . 

To make Cowflip Wine. 
TO fix gallons of water put fourteen pounds of fugar, ftir 

it well together, and beat the whites of twenty eggs very well, 
and mix it with the liquor, and make it boil as faft as poffible 5 
ikim it well, and let it continue boiling two hours; then ftrain ~ 
it through a hair fieve, and fet it acooling; and when it is as 
cold as wort fhould be, put a fmall quantity of yeaft to it on a 
toaft, or ina difh; let it ftand all night working; then bruife a 
peck of cowflips, put them into your veflel, and your liquor 
upon them, adding fix ounces of fyrup of lemons; cut aturf of 
grafs and lay on the bung; let it ftand a fértnight, and then bot- 
tle it; put your tap intoyour veflel before you put your wine ing 
that you may not fhake it. 

Cyprus Wine imitated. 
~ YOU muft to nine gallons of water, put nine quarts of the 
juice of the white elder-berries, which has been prefled gently 
from the berries with the hand, and pafled through a fieve, © 

’ without bruifing the kernels of the berries: add to every gallom 
of liquor three pounds of Lifbon fugar, and to the whole quan- 
tity put an ounce and a half of ginger fliced, and three quarters 

. of an ounce of cloves; then boil this near an hour, taking off 
the (cum as it rifes, and pour the whole to cool in an open tub, 
and work it with ale-yeaft, fpread upon a toaft of white, bread 
for three days, and then turn it into a veflel that will juft hold 
it, adding about a pound and a half of raifins of the fun fplit,, 
to lie in liquor till we draw it off, which fhould not be till the 
wine is fine, which you will findin January. r 

Mountain Wine. 

PICK out the big ftalks of your Malaga raifins ; then chop 
* them very fmail, five pounds to every gallon of cold fpring- 

water; let them fteep a fortnight or more, fqueeze out the li- 
quor, and barrel it ina vefiel fit for it; firit fume the veflel with 
brimftone ; don’t ftop it up till the hiffling is over. 

Lemon Wine, or what may pafs for Citron Water. 

-TAKE two quarts of brandy, one quart of f{pring-water, 
half a pound of deuble refined fugar, and the rinds of fixteen: 
lemons ; put them together into an earthen pot, pour into it 

6 twelve 
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twelve fpoonfuls of milk boiling hot; ftir it together, and le¢ 
it ftand three days; then take off the top, and pafs the other 
‘two or three times through a jelly-bag; bottle it; it is fit to 

_ drink, or will keep a year or two, 

To make Turnep Wine. 

TAKE a good many turneps, pare them, flice them, put 
. them into a cyder-prefs, and prefs out all the juice very wells 

to every gallon of juice put three pounds of lump fugar; have 
a veflel ready juft big enough to hold the juice, and put your 
fugar into a veflel; and alfo to every gallon of juice half a pint 
of brandy ; pour in the juice, and lay fomething over the bung 
for a week to fee if it works; if it does, you muft not bung 
it down till it has done working; then ftop it clofe for three 
months, and draw it off ‘into another vefle), and when it is fine, 
bottle it off. 

To make Dr. Radcliffe’s Stomach Wine. 

TAKE the roots of Virginia fnake-weed and gentian, of 
each three ounces; of galangal, cloves, cubebs, mace, nutmeg, 
and faffron, of each one drachm; infufe thefe cold, in three 
pints of Canary. 

To make Frontiniac Wine. 

“TAKE fix gallons of water, twelve pounds of white fugar, 
and fix pounds of raifins of the fun cut fmall’; boil thefe toge- 
ther an hour; then take of the flowers of elder, when they are 
falling,eand will fhake off, the quantity of half a peck ; put 
them in the Jiquor when it is almoft cold; the next day put in 
fix fpoonfuls of fyrup of lemons, and four fpoonfuls of ale- 
yeaft, and.two days after put it in a-veffe] that is fit for it; and— 
when it.has ftood. two. months, bottle it off. 

To make Englifth ‘Champaign, or the fine Currant 
Wine. 

TAK E to three.gallons of water nine pounds of Lifbon {u- 
gar; boil the water and fugar half an hour, fkim it clean,.then 
have one gallon of currants picked, but not bruifed ; pour the 
liquor boiling hot over them ; and when cold, work it with 
half a pint of baum two days; then pour it through a flannel or. 
fieve ; then put it into a barrel. fit for it, with half an eunce of 
ifinglafs well bruifed ; when it has done working, - ftop it clofe 
for a month; .then bottle it, and in every bottle put a very 
fmall lump of double refined fugar; this is excellent wine, and 
bas a beautiful colour, Fak ss 
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To make Saragofa Wine, or Englith Sack, 
TO every quart of water put a fprig of rue, and to: every 

gallon a handful of fennel-roots ; boil thefe half an hour, then 
{train it out, and to every gailon of this liquor put three pounds 
of honey, boil it two-hours, and {kim it well; when it is cold, — 
pour It off, and turn it into the veflel, or fuch cafk as is fit for 

it; keep it a year in the vilel, and then bottle it; itis a very 
good fack, | TMP TE: 

To fine Wine the Lifbon Way. 

TO every twenty gallons of wine, take the whites of ten 
eggs, and a {mall handful of falt; beat jt together to a froth, 
and mix it well with a quart or more, of the wine; then pour it 
Into the veflel, and in a few days it will be fine, — 

To make Palermo Wine. 

TAKE to every quart of water a pound of Malaga raifins, 
rub and cut the raifins fmall, and put them to the water, and 
Tet them ftand ten days, ftirring once or twice a day; you may 
boi] the water an hour before you put it to the raifins, and let it 
ftand to cool; at ten days end ftrain out your liquor, and put 
a little yeaft to it; and at three days end put it in the veffel, 
with one forig of dried wormwood; let it be clofe flopt, and 
at three months end bottle it off, 

To make Birch Wine, 

IN March bore a hole ina birch-tree, and put in a faucet, 
and it willruntwo or three days together without hurting the 
tree; then putin a pin to ftop it, and the next year you may 
draw as much from the fame hole; put to every gallon of the 
liguor a quart of good honey, and ftir it well together ; boil it 
an hour, fkim it well, and put in afew cloves and a piece of 
Jemon-peel; when it is aloft cold put to it fo much ale-yeaft 
as will make it work like new ale; and when the yeaft begins 
to fettle, put it in a rundlet that will juft hold it; fo let it ftand 
fix weeks, or longer if you pleafe ; then bottle it, and in a month 
you may drink it, it will keep a year or two; you may make it 

‘with fugar, two pounds to a gallon, or fomething more, if you 

ie 

(or thrufh, and has been given with good fuccefs. 

keep it long ;' this is admirably wholefome as well as pleafant, 
; & an opéher of cbitructions, good againft the phthific, the fpleen 
and fcurvy, a remedy for the fone; it will abate heat in a fever 

Tq 
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te To make Mead. , 

TO thirteen gallons of water put thirty-two pounds of ho~ 
“mey,. boil and {kim it well, then take, rofemary, thyme, bay- 
Teaves, ‘and fweet:briar, one handful all together; boi! it an 
hour, then put it into a tub with two or three good handfuls of 

-the flour of malt; ftir it till it is but blood-warm, then. ftrain 
it through a cloth and put it into a tub again; then cut a toaft 
round a quartern loaf, fpread it over with good ale-yeaft, and 
put it into your tub; when the liquor has done ‘fermentisg 
put it up in your vefiel; then take cloves, mace, nutmegs, an 
ounce and a half, ginger an ounce, fliced; bruife the fpice, 
and tie all up in a rag, and hang isin the vefiel ; ftop it up clofe 
for ufe. . | : 3 

To make ftronge Mead. 

TAKE ‘of fpring-water what quantity you pleafe, make it 
more than blood-warm, and diflolve honey in it till it is ftrong 
enough to bear an egg, the breadth of a fhilling, then boil it 
gently near an hour, taking off the fcum as it rifes; then put 
to about nine or ten gallons, feven or eight large blades of mace, 
three nutmegs quartered, twenty cloves, three or four fticks 
“of cinnamon, two or three roots of ginger, and. a quarter of 
an ounce of Jamaica pepper; put thefe fpicés into the kettle to 
the honey and water, a whole lemon, with a {prig of {weet 
briar, anda fprig of rofemary ; tie the briar and rofemary toge- 
ther, and when they have boiled a little while, take them out, 
and throw them away; but let.your liquor ftand on the fpice in 

~ aclean earthen pot, till the next day; then ftrain it into a 
veffel that is fit for it, put the {pice in a bag, hang it in the vef- 
fel, ftop it, and at three months draw it into battles : be fure 
that it is fine when it is bottled; after it is bottled fix weeks, it 
is fit to drink. | - 

To make fmall white Mead, | 
TAKE three“gallons of fpring-water, make it hot, and dif- 

folvein it three quarts of honey, and a pound of loaf-fugar ; let 
it boil about half an hour, and fkim it as long as any rifes; then 
‘pour it out into 4 tub, and fqueeze in the juice'of four lemons, 

' put in the rinds but of two, twenty cloves, two races of ginger, 
a top of fweet-briar, and a top of rofemary; Jet it ffand in a 
tub till it is but blood-warm; then make a brown toaft, and 
fpread it with two or three {poonfuls of ale-yeaft; put it into a 
veffel fit for it; let it ftand four or five days, then botile it out, 

U4 si _. How 
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How to make Cyder. 

AFTER all yourapples are bruifed, take half of ‘your quan- 
tity and’ fqueeze them, and the juice you prefs from them pour 
upon the others half bruifed, but not fqueezed, in a tub for the 
purpofe, having a tap at the bottom; let the juice remain upon 
the apples three or four days, then pull out your tap, and let 
our juice run into fome other veffel fet under the tub to receive 

It; and if it runs thick, as at the firft it will, pour it upon the 
apples again, till you fee it run clear ; and as you have a quan- 
‘tity, put it into your veflel, but do not force the cyder, but Jet _ 
it drop as Jong as it will of its own accord: having done this, 
after you perceive that the fides begin to work, take a quantity 
of ifinglafs, an ounce will ferve forty gallons, infufe this into 
fome of the cyder till it be diflolved; put to an ounce of ifin- 
glafs a quart of cyder, and when it is fo diffolved, pour it into 
the veflel, and ftxp it clofe for two days, or fomething more ; 
then draw off the cyder jnto‘another veflel: this do fo often till 
you perceive your cyder to be free from all manner of fediment, - 
that may make it ferment and fret itfelf: after Chriftmas you 
may boil it. You may, by pouring water on the apples, and 
prefling them, make a pretty fmall cyder: if it be thick and 
muddy, by ufing ifinglafs, you may make it as clear as the reft ; 
you muft diffolve the ifinglafs over the fire, till it be jelly. 

For fining Cyder.. 

TAKE ‘two quarts of fkim-milk, ‘four ‘oundes of ifinglafs, 
cut ‘the ifinglafs in pieces, and work ‘it lukewarm inthe milk 
over the fire; and when it is diffolved, then put’it in’cold into 
the hogfhead of cyder, and take a long itick, and ftir it well 

Dy 

from top to bottom, for half a quarter of an hour. — : 

To make Turkith Sherbet. 

TAKE nine Seville oranges, and three lemons, and grate 
the outfide rinds juft to the white ;: then take three pounds of 
double refined fugar, and a gill of water, and boil it to a'candy 
height; then take it from the fire, put in the peel, and ‘mix it 
well together; then ftrain in the juice, and keep it ftirring till 
it is almoft cold, and then put it into a pot for ufe. 

To make Cock Ale. 

TAKE ten gallons of ale and a large cock, the older the 
better; parboil the cock, flay him and ftamp him ina ftone | 
mortar till his bones are broken (you muft craw and gut hita 
when you flay him) then put the cock into two quarts of fack, 
ie ’ oy and 
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and put to it three pounds of raifins of the fun ftoned, fome 
blades of mace, and a few cloves; put all thefe into a canvas 
bag, and a little before you find the ale has done working, put 
the ale and bag together in a vefiel; in a week or nine days 
time bottle it up ; fill the bottle but juft above the neck, and give 

it the fame time to ripen as other ale. 

To make Ebulum. 

TO a hogfhead of ftrong ale take a heaped bufhel of elder- 
berries, and half a pound of juniper-berries beaten ; put in all. 
berries when you put in the hops, and Jet them boil together 
till the berries break in pieces, then work it up as you do ale; 
when it has done working, add to it half.a pound of ginger, 

half an ounce of cloves, as much mace, an ounce of nutmegs, 
as much cinnamon, grofly beaten, half a pound of citron, as 

much eringo-root, and likewife of candied orange- peel; let the 
fweet-meats be cut in pieces very thin, and put with the fpice 
into a bag, and hang it in the veflel when you ftop it up; fo let 

it ftand till it is fine, then bottle it up, and drink it with lumps 
of double refined fugar in the glafs. 

To make Shrub. 

TAKE two quarts of brandy, and put it in a large bottle, 
adding to it the juice of five lemons, the peels of ‘two, and half 
a nutmeg ; ftop it up and let it ftand three days, and add to i¢ 
three pints of white wine, a pound and a half of fugar; mix 

it, ftrain it twice through a flannel, and bottle it up; it is a 
pretty wine, and a cordial, | 

To make Cherry Brandy.. - 

T AK E*fix dozeh pounds of cherries, half red and half black, 
hath “or fqtieeze them *with your*hands to'pieces, ‘and ‘put to 
‘them ‘thrée-gallons of ‘brandy, letting them ftand fteeping-twen- 
‘ty-four hours; then iput'the mafhed cherries and ‘liquor‘a little 
‘ata tiie, into-a’canvas bag, ‘and prefs ‘it ‘as ‘long as‘any juice 
will run ; fweeten it to your tafte, put it into a veffel -fit-for it, | 

_ Jet it ftand a month, and bottle it out; put a lump of loaf-fugar 
into every bottle. - | 

‘To make Ufquebaugh. 
T O three ‘gallons ‘of brandy, put four ounces of anifeeds 

‘Bruifed, the next day diftil it ina cold ftil} pafted up, ‘then {crape 
four ounces’of liquotice-and pound it in a mortar, dry it in an 

_ iron pan, donot burn it, put it in the bottle to your diftilled wa- 
tér, and Jetit ftand ten days, then take out the liquorice, and to” 

i | every 
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every fix quarts of the fpirits, put in cloves, mace, nutmegs, cin- | 
amon and ginger, of each a quarter of an ounce, dates ftoned 
and fliced four ounces, raifins ftoned half a pound; let thefé 

infuie ten days, then ftrain it out, tin€ture it with faffron, and 
‘battle it and cork it well. ae be Sole. 

To make Elder Ale. 

TAKE ten bufhels of malt to a hogfhead ; then put two 
 sSels of elder-berries, picked from the ftalks, into a pot or 
©: ‘hen pan, and fet it ina pot of boiling water ‘till the berries 
4-vell; then ftrain it out, and put the juice into the guile vat, 

«and heat 1¢ often in; and fo order it as the common way of 
brewing. | 

‘To make EP ideraiiwer Water. 

SAKE two Jarge handfuls of dried elder-flowers, and ten 
gz ions of fpring- water; boil the water, and pour it fcalding 
hot upon the flowers ; the next day put to every gallon of wa~- 
te: five pounds of Malaga raifins, the ftalks being firft picked 
off, but not wafhed; chop them grofly with a chopping-knife, 
then put them into your boiled water, and ftir the water, rai- 
fins and flowers well together; and fo do twice a day for twelve 
days; then prefs out the juice clear, as long as you can get any 
liquor out; then put it in your barrel fit for it, and {top it up. 
two or three days till it works; and in a few days ftop it up 
“clofe, and let it ftand two or three months, till it is clear ; then 
bottle it. . 

To recover the loft Colour of White Wine, or Rhenith 
Wine, | 

TO do this effeually, rack the wine from the lees, and if 
the colour of the wine be faint and tawny, put in coniac-lees, 

_and pour the wine upon them, rolling and jumbling them toge- 
ther a confiderable time in the cafk; in ten or twelve days rack 
off the wine, and it will be of a proper colour, and drink brifk — 
and fine. Ne | 

| To prevent the Decay of lowering Wine. 

TAKE roach-allum powdered, an ounce, draw out four 
_ gallons of the wine, and ftrew the powder in it; beat it well 
for the fpace of half an hour, then fill up the.cafk, and fet it 
on broach, being careful to Jet it take vent ; by this means, in 
three or four days, you will find it a curious britk wine, — 

t : 
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Of Racking Wine. 

THIS is is done with fuch inftruments as are ufeful, and 
appr ropriated to the manner of doing it, and cannot be x well 
defcribed by words as by feeing it done ; however, this ob- 
ferve in doing it : Let it be when the wind ‘fets full north, and 
the weather is temperate and clear, that the air may the better 
agree. with the conftitution of the wine, and make it take 
more kindly. . It is moreover moft proper to bedone.in the in- 
ereafe of the moon, wh¢n the is under the earth, and not in 
full height, &c. | 

‘ 
N 

To mae Wines fcent well, and give them a curious 
peavouie: 

TAKE powder of fulphur, two’ ounces, half an ounce of 
calamus, incorporate them well together, and put them into a 
pint and a half of orange water; let them fteep in it a confider- 

able time, and then, drawing off the water, meit the fulphor 
and calamus in an iron-pan, and dip in it as many rags 4s will 
foak it Up, which put into the cafk; then rack your wine, and 
put ina pint of rofe-water, and ftopping the hogfhead, roll it 
up and down half an hour, after which let it continue {till two 
days, and by fo ordering any Gafcoigne, or red wine, it will 
have a pleafant {cent and guit. 

To mend Wines that rope. 

WHEN you. have fet your cafk ‘abroach, place a coarfe 
linen cloth before the bore, then put in the linen, and rock it 
in a dry cafk; add five or fix ounces of the powder of allum, 
roll and jumble them fufficiently together, and upon fettling it 
will be fined down, and prove a yery fluid nergy ‘wine, bothin | 
oth and fcent. 

To mend iikiveld or Rhenifh Wines, 

IF thefe wines have an unpleafant tafte, the beft. way is 
fpeedily to draw either of them half off, and to either of the 
halves put two gallons of new milk, a handful of bay-falt, and 
as much rice; mix and beat them well together for half an hour, 
with a ftaff, or paddler, then fill up the cafk, and when you 
have well rolled it, turn it over in the lees, aud two or three 
days after you may broach’ a and it will drink very fine and 
aby: m2 
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CHA P.: if. 
All Sortsof CORDIAL WATERS. 

B EFORE we proceed to particnlarife Cordial Waters, it may 
£ not be amifs to give fome general DireGions concerning Dif- 

tilling. If your ftill be an alembic, when you fet it on, fill the 
top with cold water, and make a little pafte.of flour and water, 
and clofe the bottom of your ftill well with it. Take great 
care that your fire is not toe hot to make it boil over, for that 
will weaken the ftrength of your water; you muft change the 
water on the top of your ftill often, and never let it be fcalding 
hot, and your ftill will drop gradually off; if you ufe a hot ftill, 
when you put on the top, dip a cloth in white lead and oil, and 
lay it well over the edges of your ftill, and a coarfe wet cloth 
over the top. It requires a little fire under it; but you muft 
take care that you keep it very clear; when your cloth is dry, 
dip it in cold water, and lay it on again; and if your ftill be 
very hot, wet another cloth, and Jay it round the very top, and 
keep it of a. moderate heat, fo that your water is cold when it 
comes off the ftill—If you ufe a worm-ftill, keep, your water 
in the tub full to the top, and change the water often, to pre- 
vent it from growing hot. Obferve to let all fimple waters ftand 
two or three days before you work it, to take off the fiery tafte 
of the ftill. 

To diftil Caudle Water. 

TAKE wormwood, hore-hound, feverfew, and lavender- 
cotton, of each three handfuls, rue, pepper-mint, and Seville 

sorange-peel, of each a handful; fteep them in red wine, or 
~ the bottoms of. ftrong beer all night; then diftil them in a hot 

ftill pretty quick, and it will be a fine caudle to take as bitters. 

To diftl Mik Water. 

TAKE two handfuls of {pear or pepper-mint, the fame of 
balm, one handful of cardus, the fame of wormwood, and one 
of angelica; cut them into lengths a quarter long, and fteep 
them in three quarts of fkimmed milk twelve hours ; then diftil 
it in a.cold ftill, with a flow fire under it; keep a cloth always 
wet over the top of your ftill, to keep the liquor from boiling 

» over, The next day bottle it, cork it well, and keep it for ufe. 

To 
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To make Hephnatick Water for the Gravel. 
GATHER your thorn flowers in May, when they are in 

full bloom, and pick them from the ftems and leaves, and to 
every half peck of flowers, take three quarts of Lifbon wine, 

_ and put into it a quarter of a pound of nutmegs fliced, and let 
them fteep in it all night; then put it into your ftill with the 
peeps, and keep a moderate even fire under it, for if you let it, 
boil over, it will lofe its ftrength. 

To diftil Pepper-Mint Water. 
GET your pepper-mint when it is full grown, and before 

it-feeds, cut it in fhort lengths; fill your ftill with it, and put 
it half full of water, then make a good fire under it, and wher 
it is nigh boiling, and the ftill begins to drop, if your fire be - 
too hot, draw a little out from under it, as you fee it requires, 
to keep it from boiling over, or your water will be muddy : 
the flower your ftill drops, the water will be clearer and 
ftronger, but do not fpend it too far; the next day bottle it, 
and let it ftand three or four days, to take the fire off the ftill, 
then cork it well, and it will keep a long time. 

To diftil Elder-Flower Water. 
GET your elder-flowers, when they are in full bloom ; 

fhake the blofloms off, and to every peck of flowers, put one 
quart of water, and let them fteep in it all night; then put 
them in a cold ftill, and take care that your water comes cold 
off the ftill, and it will be very clear, and draw it no longer 
than your liquor is is good ; then put it into bottles, and cork 

. it in two or three days, and it will keep a year. ae 

Fo diftil Rofe Water. 

_ GATHER your red rofes when they are dry and full blown, 
pick off the leaves, and ‘to every peck put one quart of water ; 

' then put them into a cold ftill, and make ‘a flow fire under its; 
the flower you diftil it the better it-is: them bottle it, and cork 
it in two or three days time, and keep it for ufe. You may 
diftil bean-flowers the fame way. 

To diftil Penny-Royal Water. 
GET your penny-royal when it is full grown, and before 

it is in bloffom ; then fill your cold ftill with it, and put it half 

full of water; make a moderate fire under it, and diftil it off 
cold; then put it into bottles, and cork it in two or three days 
time, and keep it for ufe, ; fe 

i : /e 
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To difti] Lavender Water, 
TO every twelve pounds of lavender-neps, put one quart 

of water; put therm into a cold ftill, and make a flow fire under 
it; diftil it off very flow, and put it into a pot till you have 
diftilled all your water; then clean your {till well out, and put 
your lavender water into it, and diftil it off as flow as before; 
then put it into bottles, and cork it well. | 

To diftil Spirits of Wine. 
TAKE the bottoms of ftrong beer, and any kind of wines; 

put them into a hot ftill about three parts full, and make a very 
“flow fire under under it. If you do not take creat care to Keep y £ . 
“it moderate, it will boil over, for the body is fo ftrong, that i€ 
will rife to the top of the fill; the flowér you dilftil it thé 
ftronger your fpirit will be. Put it into an earthen pot till you _ 
have done diftilling, then clean your ftill well out, and put the 
fpirit into it, and diftil it as flow as before, and make it as | 
{trong asto burn in your lamp ; then bottle it, cork it welly 
-and keep it for ufe. 

The great Palfey Water: 
TAKE of fage, rofemary, and betony-flowers, of each a 

handful; and borage, buglofs-flowers, of each a handful; of . 
lily of the valley and cowflip-flowers,’ of each four or five 
handfuls ; ‘fteep them in the beft fack; then put to them balm, 
fpike-flowers, mother-wort, bay-leaves, leaves of orange-trees 
with the flowers, of each one ounce; citron-péel, piony-feeds, 
and cinnamon, of each half an ounce; nutmegs, cardamums, 
mace, cubebs, péllow fanders, of each half an ounce ; hignunt 
aloes, one drachm ; make all thefe into powder ; then add ju- 
jubes, the ftones taken out, and cut in pieces, half a pound ; 
pearl prepared, fmaragdes, mufk and faffron, of each ten grains 5 
-ambergreafe one fcruple, red rofes dried one ounce; as many 
Javender-flowers as will fill a gallon glafs; fteep all thefe a 
month, and diftil them in an alembic very carefully ; then take 
peal prepared, fmaragdes, mufk and faffron, of each ten grains 5 
ambergreafe, one fcruple’; red rofes dried, red and yellow fan- 
ders, of each one ounce; hang thefe in a white farcenet bag’ 
in the water; ftop it clofe, This’water is of excellent ufe 
in all {woonings, in weaknefs of heart and decay of fpirits 5 
it reftores fpeech in apoplexies ard palfies ; it helps all pains in 
the joints from cold or bruifes, bathing the place outwardly, and 
dipping cloths and laying on it; it ftrengthens and comforts the 
vital {pirits, and helps the nzemnory ; reftoreth loft appetite, help- 
by 3 | eth 
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eth all weaknefs of the ftomach ; taken inwardly, or bathed out- 
wardly, it taketh away giddinefs of the head, and helpeth hear- 
ing; it makesa pleafant breath, it is good in the beginning of 
dropfies ; none can fufficiently exprefs the virtues of this water: — 
when it is taken inwardly, drop ten or twelve drops on a lump of" 
fugar, a bit of bread, or in a difh of tea; but ina fit of the pal-° 
fey give fo much every hour to reftore fpeech. Add‘ to the reft 
of the flowers fingle wall-flowers, andthe roots and flowers of ~ 
fingle pionies, and mifleto of the oak, of each a geod handful. ° 

To make Aqua Mirabilis. | 
TAKE cubebs,° cardamums, galingal, cloves, mace, neiée! 

megs, cinnamon, of each two drachms, bruifed fmall; then. 
take of the juice of celandine a pint, the juice of {pear-mint half 
a pint, the juice of balm half a pint; the flowers of melilot, » 
cowllip, rofemary, borage, buglofs, and marigolds, of each three 
drachms;; feeds of fennel, coriander, and carraway, of each twa 
drachms ; two quarts of the beft fack, a quart of white wine, of 
brandy, the ftrongeft angelica-water, and red rofe-water, of each 
one pint ; bruife the {pices and feeds, and ftcep them. with the 
herbs and flowers in the juices, waters, fack, white wine and 
brandy all night; in the morning diftil itin acommon ftill pafted 
up; from this quantity draw off a gallon at leaft; {weeten it to 
your tafte with fugar-candy ; bottle it up and keep it in fand, 
ar very cool. ly 

To make Orange-Flower Brandy. 
TAKE a gallon of French brandy, and boil a pound of .. 
orange-flowers a little while, and put them to it; fave the water, 
and with that make a fyrup to {weeten it. 

A Cordial Water that may be made in Winter. 
- TAKE three quarts of brandy or fack, put two handfuls 
of rofemary and»two handfuls of balm to it chopped pretty 
fmall, one ounce of cloves, two ounces of nutmegs, three 
ounces of cinnamon ; beat all the {pices grofly, and fteep them 
with the herbs in the wine ; then pat it in aftill pafted up clofe; 

_ fave near a quart of the firft running, and fo of the fecond, and 
of the third; when it is diftilled mix it all together, and diffolve , 
about a pound of double refined fugar in it, and when it is fet- 
tled bottle it up, — 

_A Tindture of Ambergreafe. 
TAKE ambergreafe and mufk, of each an ounce, and put 

to them a quarter of a pint of {pirit of wine; ftop it clofe, 
tie it down with leather, and fet it in horfe-dung ten or twelve 
days. ! ad | | To 



404 The ComPrits Hovsewiies | 

To make Orange or Lemon Water. 
T O the. outer rind of an hundred oranges or lemons, put 

three gallons of brandy and two quarts of fack, and let them 
fteep in it one night; the next day diftil them in a cold ftill; a 
gallon, with the proportion of peels, is enough for one ftill, 
and of that you may draw off between three and four quarts ; 
draw it off till you tafte it begins to be fourifh ; fweeten it to 
your tafte with double refined {ugar ; mix the firft, fecond and 
third running together ; if it is lemon-water, it fhould be per= 
fumed ; put two grains of ambergreafe and one of mufk, ground 
fine, tie it in a rag, and let it hang five or fix days in a bottle, 
and then put it in another, and fo for a great many if you pleafe, 
or elfe you'may put three or four drops of tincture of ambergreafé 
in it; cork it very well: the orange is an excellent water fort 
the ftomach, and the lemon is a fine entertaining water. 

King Charles II’s Surfeit Water. | 
TAKE a gallon of the beft aqua-vite, a quart of brandy, 

a quart of anifeed-water, a pint of poppy-water, and a pint o 
damafk rofe-water: put thefe in a large glafs jar, adding to it 
a pound of fine powdered fugat, a pound and a half of raifins 
ftoned, a quarter of a pound of dates ftoned and fliced, one 
ounce of cinnamon bruifed, cloves one ounce, four nutmegs 
bruifed, one ftick of liquorice fcraped and fliced ; let all thefe 
ftand nine days clofe covered, ftirring it three or four times a 
day; then add to it three pounds of frefh poppies, or three 
handfuls of dried poppies, a {prig of angelica, two or three of 
balm; fo let it ftand @ week longer, then ftrain it out and 
bottle it. 3 

The Fever Water. 

TAKE of Virginia fnake-root fix ounces, carduus-feeds 
and marigold-flowers, of each four ounces, twenty green wal- 
Nuts, carduus-water, poppy-water, of each two quarts, two 
ounces of hart’s horn; flice the walnuts, and fteep all in the 
waters a fortnight; then add to it an ounce of London treacle, 
and diftil it all in an alembic pafted up; three drops of fpirit of 
amber in three fpoonfuls of this water, will deliver a woman of — 
a dead child. 

Black Cherry ‘Water for Children. 
TAKE fix pounds of black cherries, and bruife them fmall, 

then put to them the tops of rofemary, fweet-marjoram, fpear- 
mint, angelica, balm, marigold-flowers, of each a handful, 
dried vio-eis an ounce, afiifeeds and {weet fennel-feeds, of on 
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half ani ounce bruifed ; cut the herbs. fmall, mix them together, 
and diftil them off in a cold ftill. This water is excellent for 
children, giving them two or three fpoonfuls at a time. 

To make Gripe Waters 
TAK EB of penny-royal ten handfuls, coriander-feeds, ‘ani- 

feeds, {weet fennel-feeds, cartaway-feeds, of each one ounce ; 
bruife them and put them to the herbs in an earthen pot ; fprinkle 
on them a pint of brandy; let them ftand all night, the next 
day diftil it off, and take fix, feven, or eight fpoonfuls of this 
water, fweetened with fyrup of gillilowers warm, and go to 
bed ; 3 cover very warm to {weat if you can, ard drink fome of 
it as long as the gripes continue. 

Lily of the Valley Water. 

TAKE the flowers of lily of the valley, diftil ett in fack, 
and drink a fpoonful or two as there is o¢cafion ; it reftores 
fpeech to thofe who have the dumb palfey or apoplexy, it is good 

.againft the gout, it comforts the heart, and ftrengthens the 
memory ; ; it helps the inflammation of the eyes, being dropped 
into them. T'ake the flowers, put them intoa glafs clofe ftopped, 
and fet it into a hill of ants for a month; then take it out, and 
you will find a liquor that comés from the flowers, which keep 
ina phial ; it eafeth the pains of the gout, the place afteted 
being anointed therewith. 

To make Vertigo Water. 
TAKE the leaves of red fage, cinquefoil, and wood betony, 

of each a good handful, boil them in a gallon of {pring-water 
till it comes to a quart ; ‘when it is cold put into it a pennyworth 
of roch-allum, and bottle it up; when yoda ufe it puta little 
of it in a fpoon, or in the palm of your hand, and fnuff it up,’ 
g0 not into the air prefently. 

Dr. Burgefs’s Antidote againtt the Plague. 
TAKE three pints of mufcandine, and boil therein one 

handful of fage, as much rue, angelica-roots one ounce, zedo-" 
ary- roots one ounce, Virginia fnake-root half an ounce, faffron’ 
twenty grains 5 let all thefé boil till a pint be confumed, thén 
ftrain ie and fet it over the fire again, and put therein two penny- 
worth of long pepper, half an ounce of ginger, as much nutmegs ; 
beat all the fpice, and let them boil together a little, and. puc 
thereto a quarter of an ounce of mithridate, as mitch Venice 
treacle, and a quarter of a pint of the beft angelica-water 5 take 
it warm both rusgti and evening, two fpoonful if already 

| x - infected; 
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infected; if not infeted, one fpoonful is enough for a day, 

half a fpoonful in the morning, and as much at night. This 
had great fuccefs, under God, in the plague; it is good like- 
wife againft the {mall-pox, or any other pettilential difeafe. 

To make Lime Water. 

TAKE a pound of unflacked lime, put it info an earthen 
jug well glazed, adding to it a gallon of fpring-water boiling 
hot; cover it clofe till it is cold, then {kim it clean, let it ftand 
two days, pour it clear off into glafs bottles, and keep it for 
ufe; the older the better. The virtues are as follow. . 

For a fore, warm fome of the water and wath the fore well 
with it for half an hour, then lay a plaifter on the fore of fome 
gentle thing, and lay a cloth over the plaifter four or five double, - 
wet with this water, and as it dries wet it again, and it will 
heal it. ys 

For a flux or loofenefs, take two. fpoonfuls of it cold in the 
morning, and two at night as you goto bed; do this feven or 
eight days together fora man or woman ; but if fora child, one 
fpoonful at a time is enough ; and if very young, half a fpoon- 
ful at atime; it will keep twenty years, and no one who has 
not experienced it knows the virtues of it. 

Cock Water for a Confumption. 
TAKE anold cock, kill him and quarter him, and with 

clean cloths wipe the blood from him; then put the quarters 
into a cold ftill, part of aleg of veal, two quarts of old Malaga 
fack, a handful of thyme, as much fweet-marjoram and rofe- 
mary, two handfuls of pimpernel, four dates ftoned and fliced, 
a pound of currants, as many raifins of the fun ftoned, a pound 
of fugar-candy finely beaten; when all is in, pafte up the ftill, 
let it ftand all night, the next morning difti] it, mix the water 
together, and fweeten it to your tafte with white fugar-candy ; 
drink three or four fpoonfuls an hour before dinner and fupper. 

Another Water again{ft a Confumption. 

TAKE a pound of currants, and of hart’s-tongue, liver- 
wort and fpeedwell, of each a large handful; then take a peck 
of fnails, lay them all night in hyflop, the next morning rub 
and bruife them, and diftil all in a gallon of new milk; fweeten 
it with white fugar-candy, and drink of this water two or three 
times a day, aquarter of a pint atatime; it has done great good. 

Another. 

TAKE three pints of the beft Canary and a pint of mint- 
water, of candied etyngo-reots, dates, China-roots, and raifins 

| , - ftoned, 
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floned, of each three ounces; of mace a quarter of an ounce; 
infufe chefe twelve hours in an earthen pot clofe covered, over a 

_ gentle fire; when it is,cold ftrain it out, and keép it in a clean 
pan or glafs jar for ufe ; then make about a quart of plain jelly 
of hart’s-horn, and drink a quarter.of.a pint of this liquor with 
alarge fpoonful of jelly night and morning, for two or thre¢ 
months together. | | 

Rue Water, good for Fits of the Mother. 
TAKE of rue, and green walnuts, of each a pound, figs 

a pound and: a half; bruife the rue and walnuts, flice the figs, 
lay them between the rue and walnuts, and difti it off; bottle 
it up and keep it for ufe: take a fpoonful or two when there 
‘fe any appearance of a fit, 

An opening Drink, 
TAKE paanysibyals red fage, liverwort, hore-hound, 

maiden-hair, hyflop, of each two handfuls, figs and raifing 
ftoned, of each a pound, blue currants half a pound, liquorice, 
anifeeds, coriander-feeds, of each two ounces ; put all thefe in 
two gallons of fpring-water, and let it boil away two or three 
‘quarts ; then ftrain it, and when it is cold put it in bottles: 
drink half a pint in the morning, and as much in the afternoon 3 
keep warm and eat litle, | 

aA Far & 
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PA TAS 
MEDICINES, SALVES, &. , 

Reduced to Alphabetical Order, as nearly as the Nature 
of the Subject would admitof.... 2m 

Oy FE As Pies Le see higin, 
Of MEDICINES and SALVES... 

An excellent Remedy for Agues, which has been often 

: tried with very great Succefs.) 
pee AK E of black foap, gunpowder, tobacco and. 
AZEIAYNG brandy, of each an equal quantity; mix them 
6 (&-" well together, and three hours) before the fit comes, 

ye apply to the patient’s wrift; let this be kept on for 
“_@ a fortnight. , 

Another. 

GIVE as much Virginia fnake-root, dried and powdered, 
as will lie upon a fhilling, ina glafs offherry or fack, juft 
before the cold fit begins; ufe this two or three times till the 
ague is gone, a eet a 

aN pethe 

_ TAKE an ounce and a half of the beft refined aloes, and 
fteep it in a quart of brandy; infufe it forty-eight hours, and 

. take four {poonfuls juft before the fit comes. 

Another. 

TAKE a pint of red rofe-water, and put to it an ounce of 
white fugar-candy, and the juice of three Seville oranges; mix 
all together, and drink it off an-hour before you expect the fits 
it cures at once or twice taking, ~ 

. Another.. 

a 
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- 

Another, | be 

- .TAKE fmall packthread, as much as will go five times 
about the neck, wrifts, and ancles; dip. them in oil of amber’ 
twice aday for mine days together; keep them on a fortnight 
after the ague is gone. | | 

i Another. | 

TAKE tobacco-duft and foot, an equal quantity, and nine 
cloves of garlic; beat it well together, and mix it with foap in- 
to a pretty ftiff pafte, and make two cakes fomething broader 

- than a five fhilling piece, and fomething thicker ; lay it on the 
eae: each wrift, and bind it on with rags; put it on an 
hour before the fit is expected: if it does not do the firft time, 
in three or four days repeat it with frefh. 

_ Another. 

TAKE fmallage, ribwort, rue, plantain, and olibanum> 
equal parts ; beat all thefe well together with a little bay-falt, 

_ and put them in a thin bag, and lay it to the wrilft a little be- 
fore the cold fit comes, 

Another. 

TAKE a quart of ftrong beer, and a good quantity of the 
youngeft artichoke-leaves ; fhred them,. and boil them very 
well together ; when you think it almoft enough, put a fpoon- | 
ful of muftard-feed bruifed, and give it one boil; then ftrain it, 
and bottle it; take half a pint as hot as you can, half an hour 
before the fit comes. : 

For a Tertian Ague, a never-failing Remedy. 

TAKE ftone brimftone finely powdered, as much as_ will 
“lie upon half a crown, in a glafs of white wine, about an hour 
before the fit comes; it cures at twice taking. This I had trom 
one that had cured fcores with it, and it never failed once. 

oe ae Afthma. 

TAKE of virgins honey one fpoonful, mix in it as much ' 

rofin as will lie upon a half-crown finely powdered ; let the pa- 
tient take it in the morning, an hour before breakfaft, and again , 
at night, an hour after fupper; this muft be continued a month. 

4 

a Biboe Cem For 
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For an old Ach or Strain. 

AKE an ounce of Lucatellus’s balfam, and mix it with 
two drachms of oil of turpentine 5 3 gently heat it; anoint the 
place, and put new flannel on it. 

For the Biting of a mad Dog. 

PRIMROSE-ROOTS ftamped in white wine, and 
firained ; let the patient drink a good draught of it. , 

‘Another Cure. 

TAKE two quarts of ftrong ale, two pennyworth of trea-' 
ele, two garlic-heads, a handful of cinquefoil, fage and rue; 
boil them all together to a quart; ftrain it, and give the patient 
three or four fpoonfuls twice aday: take dittany, agrimony, 
and rufty bacon, beaten well together, and apply to the fore, 
to keep it from feftering. 

An infallible Cure for the Bite of a mad Dog. 

OF all the difeafes incident to mankind, there is none fo 
fhocking,to our nature as the bite of a mad dog: and yet as 
terrible as it is, we have known inftances, of thofe who chofe 
rather to ae ai the worft effects of it, and to die the worft 
of deaths, than to follow the advice of their phyficians, by 
making ufe of the known fpecific of dipping in the fea, or falt 
water. Itis for the fake of people of this’ una ppy temper, 
who may have the misfortune to be bit, and of * thofe fi may 
have cattle that are fo, that we publifh the following ‘receipt, 
which has been ‘frequently made « ue of in a neichbouring coun- 
try, and (asthe gentleman who communicated it fays) was never 
known to fail. 

Take the leaves of rue, picked from the ftalks and bruifed, 
fix ounces; four ounces of garlic picked from the ftalks and 
bruifed, four ounces of Venice treacle, and four ounces of fl- 
ed pewter, or {crapedtin. Boil thefe in two quarts of the beft 
ale, in a pan covered clofe over a gentle fire, for the fpace of 
an hour, then ftrain the ingredients from the liquor. Give eight 
or nine fpoonfuls of it warm to a man, or a woman, three 
mornings fafting. Eight or nine fpoonfuls is fufficient forthe 
ftrongelt ; alefler’ quantity to thofe younger, or of a weaker 
eonttitution, as you mag,judge of their firength. Ten or twelve 
fpoonfuls for a borfe or a bullock; three, four, or five toa 
fheep, hog, or dog. This mu tt be given within nine days after 
the bite; it feldom fails in man or beat. If you bind fome of 
éne ingredients on the wound, it will be fo much the better. 

Anather | 
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Another for the Bite of a mad Dog, which has cured 
when the Perfon was difordered, and the falc Water 
failed. | | 

TAKE of tormentil-roots an ounce, affa-foetida as much 
as a bean, caftor four pennyworth, lignum aloes two penny- 
worth ; fteep thefe in milk twelve hours; boil the milk, and ~ 
drink it fafting, before the change or full moon, or as. oft as 
occafion. : 

Dr. Mead’s Receipt for the Bite of a Mad Dog. 
LET the patient bleed at the arm nine or ten ounces: take 

of the herb called in Latin, lichen cinerus terreftris, in Eng: 
lifh, afh-coloured ground liverwort, cleaned, dried and pow- 
dered, half an ounce; of black pepper powdered, two drachms : 
mix thefe well together, and divide the powder into four dofes, 
one of which muft be taken every morning fafting, for four 
mornings fucceffively, in half a pint of cow’s milk warm; after 
thefe four dofes are taken, the patient muft go into the cold-bath, 
or a cold fpring or river, every morning fafting, for a month ; 
he mutt be dipt all over, but not ftay in (with head above water) 
longer than half a minute, if the water be very cold ; after this 
he muft go in three times a week for a fortnight longer. The 
lichen is a very common herb, and grows generally in fandy and 
barren foils all over England; the right time to gather it is in 
the months of October and November. 

Cefar’s Cure for the Bite of a Rattle-Snake, 

TAKE of the roots of plantain or horehound, (in the fum- 
mer, roots and branches together) a fufficient quantity, bruife 
them in a mortar, and fqueeze out the juice, of which give, as 
foon as poffible, one large fpoonful ; if he is fwelled, you. mult 
force it down his throat: this generally will cure; but if the 
patient finds no relief in an hour after, you may give another 
fpoonful, which never fails. ; 

If the roots are dried, they muft be moiftened with a little 
water. 
To the wound may be applied a leaf of good tobacco moift- 

ened with rum. 

An approved Remedy againft {pitting of Blood. 
TAKE of the tops of ftinging nettles, and plantain-Jeaves, 

of each a like quantity; bruife them, ftrain the juice out, and 
keep it clofe ftopt in a bottle ; take three or four {poonfuls every 
morning and evening, renee a with fugar ef rofes; the ae. 

4 & 
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of comfrey-roots drank with wine is alfo, very good; let the pa- — 
tient be blooded at firft, and fometimes gently purged ; but if 
there happens to be any inward forenefs, occafioned by ftraining, 
this electuary will be very convenient; viz. Take an ounce of 
Lucatellus’s balfam, of conferve of rofes two ounces, twelve 
drops of {pirit of fulphur, to be made into a foft eleftuary with 
fyrup of white poppies; the dofe is the quantity of a nutmeg 
every morning and evening. 

A Receipt that cured a Gentleman, who had a long 
oe IME: ee Blood in a great Paria and was wafted 
with a Confumption. 

TAKE of hyflop-water, and of the pureft honey, of each 
a pint; of agrimony and Colt’s-foot of each a handful; a fprig 
of rue, brown fugar: candy, liquorice fliced, fhayings of hart’ Ss 
horn, of each two ounces, sities bruifed one ounce; of figs 
fliced, and raifins of the fun ftoned, of each four ounces: put 
them all into a pipkin with a gallon of water, and boil it gently 
over a moderate fire, til] half is confumed; then ftrain it, and 
when it is cold, put it into bottles, keep it clofe ftopped, and 
take four of five fpoonfals every morning, at four in the after- 
noon, and at night the laft thing: if you add freth water to the 
ingredients, after the firtt liquor is ftrained off, you will have a 
pleafant drink, to be ufed at any time when you are dry. — 

A {fpecific Cure for topping Blood. 

TAKE two ounces of clarified roche- allum, finely powder- 
ed, and melt it ina ladle, adding to it half an ounce of dra- 
gon’s-blood in powder, and mix them well together; then take 
it off the fire; keeping it ftirring till it comes to the confiftence 
of a foft pate, fit for making up into pills; make your pills of 
the bignefs of a large pea, and as the pafte coo!s, warm it again 
to fuch a degree as the whole quantity may be made into pills; 
this medicine is proper in. all cafes of violent bleedings, without 
exception 5 the ordinary or ufual doje is half a grain, to be 

_ taken once in four hours till the bleeding ftops, taking a glafs 
of water or ptifan after j it, and after every dole, and another of 
the fame liquor a quarter of an hour after 5 in violent cafes give 
half a drachm for a dofe, re 

For a violent Bleeding at the Nofe. 

LET the party put their feet in warm water ; and if that 
does not do, let them fit er in it. 

Tg oh AeA 
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"To ftop Bleeding at the Nofe, or elfewhere. 
TAKE an ounce-bottle, fill it half full of water, put into 

- it as much Roman vitriol as will lie upon the point of a knife; 
Jet the part bleed into it, it will ftop it in an inftant. 

- To ftop Bleeding inwardly. 

TAKE two drachms of henbane-feed, and the like of white 
poppy-feed; beat them up with conferve of rofes, and give 
the quantity of a nutmeg at atime; or take twelve handfuls 
of plantain-leaves, and fix ounces of frefh comfrey-roots; beat 
thefe, and ftrain out the juice; adding to it fome fine fugar, 

and drink it off. . .+ 

ne To ftop Bleeding in the Stomach. 
TAKE oil of fpike, natural balfam, bole-armoniac, rhy- 
barb, anc turpentine; mix thefe together, and take as much as 
a large nutmeg three times a day. 

To ftop Bleeding. 

TAKE a pint of plantain- water, put to it two ounces of 
ifinglafs, and let it ftand twenty-four hours to diflolve; pour 
it from the dregs, and put ina pint of red port wine, and add to 
it three or four fticks of cinnamon, and two ounces of double 
refined fugar ; give it a boil or two, and pour it off: let the party 
take two or three fpoonfuls two or three times a day. 

t 

For fpitting Blood. 

TAKE of cinnabar of antimony one ounce, and mix it 
with two ounces of conferve of red rofes; take as much as a 
nutmeg night and morning. 

To ftop Bleeding at Mouth, Nofe, or Ears. 
IN the month of May take a cledn cloth, and wet it in the 

fpawn of frogs, nine days, drying it every day in the wind; 
lay up that cloth, and when you have need, hold it to the place 
where the blood runs, and ict will ftop. | 

} Another to ftop Bleeding. 
TAKE two handfuls of the tops of bramble-wood and boil 

it in a quart of old claret till it comes to a pint; give fix {poon-_ 
fuls once in half an hour: in the winter the roots will do. 

Tucatellus’s 
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Lucatellus’s Balfam. 

TAKE of yellow wax one pound, melt it ina little Ca~ 
nary wine, then add to it oil of olives and Venice turpentine of 
each one pound and a half; boil them till the wine is evaporat- 
ed, and when it is almoft cold, ftir in of red fanders two 
ounces, and keep it for ufe. 

To make Lucatellus’s Balfam to take inwardly 

TAKE a quart ‘of the pureft oil, half a pound of yellow - 
bees-wax, four ounces of Venice turpentine, fix ounces of li- 
quid ftorax, two ounces of oil-hypericon, two ounces of natural 
baifam, rec rofe-water half a pint, and as much, piangain-wa- 
ter, red fanders fix pennyworth, dragon’s-blood fix penny- 
worth, mummy fix pennyworth, rofemary and bays, of cach a 
handful, and {weet-marjoram half a handful ; put the herbs and 
dragon’s blood, the wax and mummy, intoa pipkin; then put 
the oil, the turpentine, the oil hypericon, the ftorax, the rofe- 
warer. and plantain- water, and a quart of {pring-water, and, if 
you p.cafe, fonie Irifh flate, fome balm of Gilead, and fome 
{perma-ceti, into another pipkin; fet both the pipkins over a 
foft fire, and let them boil a quarter of an hour; then take it 

off the fire, and put in the natural balfam and red fanders ; give 
them a boil, and {train all in both pipkins together into an 
earthen pan; Jet it ftand till it is cold, then pour the water. 
from it, and melt it again; ftir it off the fire till it is almoft 
cold; then put it into gallipots, and cover it with paper and 
leather. | 

To take off Blacknefs by a Falk. 

RUB it well with a cold tallow candle, as foon as it is 
_bruifed, and this will take off the blacknels. 

To Ne a Bile. 

TAKE the yolk of a new-laid egg, fome honey and 
wheat-flour ; mix them well together, {pread it ona rag, and 
Jay ic on cold. , v 

\ 

A bitter Draught. 

TAKE of the leaves of Roman wormwood, tops of cen- 
taury, and St. John’s-wort, of each a fmall handful, roots of 
gentian fliced two drachms, carraway-feeds half an ounce; in- 
fufe thefe in half a pint of Rhenifh and three pints of white 
wine, for four or five days; take a quarter of a pint in the 

_ morning, 
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morning, filling up the bottle, and it will ferve two or three 
months. 

Another. 

TAKE of gentian-root three drachms, of camomile-flowers 
one ounce, of rofemary-flowers one ounce, tops of centaury, 
tops of Roman wormwood, tops of carduus, of each one hand- 
ful ; boil all thefe in two quarts of {pring-water till it comes to 
a quart; you may add a pint of white wine to it; ftrain it out, 
and when it is cold, bottle it; drink aquarter of a pint in the 
morning, and as much at four o’clock in the afternoon. 

To cure Blindnefs, when the Caufe proceeds from 
within the Eye. 

TAKE a double handful of the top leaves of celery, and a 
fpoonful of falt; pound them together, and when it is pounded 
make it into a poultice, and put it on the party’s contrary hand- 
wrift (that is, if the right eye is bad, put it to the left wrift) 
and repeat it for about three or four times, but put on frefh once 
in twenty-four hours. 

If the eye is very bad, ufe bay-falt. 

To raife a Blifter. 

THE feeds of clematitas peregrina, being bound hard on 
any place, will, in an hour or two, raife a blifter, which you 
muft cut and drefs with melilot plaifter, or colewort-leaves, as 
other blifters. 

Likewife leaven mixed with a little verjuice, and about half 
a pennyworth of cantharides, and {pread on leather the bignefs 
you pleafe, will, in nine or ten hours, raife a blifler; which 
drefs as ufual. 

Excellent for a Burn or Scald. 

TAKE of oil-olive three ounces, white wax two ounces, 
fheep fuet ah ounce and an half, minium and Caftile foap, 
of each half an ounce ; dragon’s-blood and camphire, of each 
three drachms ; make. them into a falve by melting them toge- 
ther: anoint with oil to take out the fire; then put the plaifter 
on; drefs i it every day. . 

pad 

/ 

For a Burn. 

TAKE common allum, béat and fift it, and beat it up with 
whites of eggs to a.curd; then with a feather anoint the place 5 
it will cure without any other thing, 

| Another 
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- Another Remedy. 
MIX lime-water with linfeed-oil; beat it together, and 

with a feather anoint the place, and put ona plaifter to de- 
fend it. , 3 

For a Cold, Dr. Radcliffe’s Receipt. | 

MAKE fome fack-whey with rofemary boiled in it; mix a 
little of it in a fpoon with twenty grains of Gafcoign’s powder ; 
then drink half a pint of your fack-whey, with twelve drops of 
fpirit of hart’s-horn in it; go to bed, and keep warm; do this 

two or three nights together. ” es 

A Method to cure a Cold. 

SHE WING, 1. What the catching of cold is, and how 
dangerous. 2. A prefent and eafy remedy againft it. 3. The 
danger of delaying the cure of it. Taken from the celebrated 
Dr. Cheyne’s Effay on Health and long Life, where he fays, 
that Dr. Keill had made it out, beyond all poffibility of 
doubting, that catching cold is nothing but fuckingsin, by the 
paflages of per{piration, large quantities of moift air, and ni- 
trous falts, which, by thickening the blood (as is evident from 
‘bleeding after catching cold) and thereby obftructing, not only 
the perfpiration, but alfo al] the other finer fecretions, raifes im- 
mediately a {mall fever, and a tumult in the whole animal ceco- 
nomy, and, neglected, lays a foundation for confumptions, ob- 
ftructions of the great vifcera, and univerfal cachexies ; the 
tender, therefore, and .valetudinary, ought cautioufly to avoid 
all occafions of catching cold; and if they have been fo unfor- 

tunate as to get one, to fet about its cure immediately, before 
it has taken too deep root in the habit. From the nature of the 
diforder thus defcribed, the remedy is obvious; to wit, lying 
much a-bed, drinking plentifully of {mall warm fack- whey, with 
a few drops of {pirits of hart’s-horn, poffet-drink,’ water-gruel, 
or any other warm fthal! liquors, a fcruple of Gafcoign’s powder 
morning and night, living low upon fpoon-meats, pudding, and 
chicken, and drinking every thing warm, in a word, treating 
it at Arft asa {mall fever, with gentle diaphoretics ; and after- 
wards, if any cough or fpitting fhould remain, (which this 
method generally prevents) by foftening the breaft with a little 
fugar-candy, and.oil of fweet almonds, ora folution of gum- 
‘@rmoniac, an ounce to a quart of barley-water, to make the 
expeGtoration eafy, and going c2utioufly and well clothed into 
the air afterwards: this is a much more natural, eafy, and effec- 
tual method than the practice by balfams, linctufes, pectorals, 

and the like trumpery in common.ufe, which ferve only to fpoil 
the ftomach, oppref{s the fpirits, and hurt the conflitution. - 

| For 
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ee 2 Cold.» 

TAKE rofemary and fliced liquorice, and boil it in fmali. 
ale, and fweeten it with treacle, and drink it going to bed fout 
or five nights together. 

For a Hoarfenefs itt a Cold. 

TAKE, a quarter of a pint of hyflop-water ; make it very 
fweet with fugar-candy; fet it over the fire ; and when it is 
thorough hot, beat the yolk of an Bg, brew it init, and drink 
it morning and ha 

Acyexcellent Recipe to. cure a Cold. . 

TAKE of Venice treacle half a drachm, powder of {nake- 
toot twelve grains, powder of faffron fix grains, volatile falt of 
hart’s-horn four grains, fyrup of cloves a fufficient. quantity to 
make it into/a bolus, to be taken going to reft, drinking a large 
draught of mountain whey after it; thofe who cannot afford 
mountain whey, may drink treacle poflet. 
To fuch conftitutions as cannot be provoked to fweat, open 

a vein, ora gentle purge will be of great fervice. 

An Ointment for a Cold’ on the Stomach. 

TAKE anounceanda half of the oil of Valentia iabiotas 
eil of fweet almonds a quarter of an ounce, a quarter of an 
ounce of man’s fat, and four feruples of the oil of mace; mix 
thefe together, and warm a little in the fpoon, and night and 
morning anoint the, ftomach ; lay apiece of black or lawn-pa- 
per on it. . 

vB Syrup for a Cough, or Afthma. 

TAKE of hyflop and pennyroyal-water, of each a quarter 
of a pint, flice into it a fmall ftick of liquorice, and a few 

raifins of the fun ftoned: Jet it fimmer together a quarter of an 
hour, and then make it into.a fyrup with ~brown fugar-candy ; 
boil ita little, and then put in four or five fpoonfuls of {nail- 
water; give ita walm, and when it is cold, bottle it; take 

~ one fpoonful morning and night, with three drops of balfam of 
fulphur in Vit; you may take a little of the fyrup without the 

_ drops once or twice a day ; if the party is fhort-breathed, a blifter 
is very aoe 

Te 
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‘ To make Syrup of Balfam for a Cough. 
TAKE one ounce of balfam of Tolu, and put to it a 

quart of fpring-water, let them boil together two hours; then 
put in a pound of white fugar-candy finely beaten, and let it 
boil half an hour longer; take out the balfam, and ftrain the 
fyrup through a flannel-bag twice; when it is cold, put it ina 
‘bottle. This fyrup is excellent for a cough; take a fpoonful of 
it as you lie down in your bed, and a little at any time when 
your cough troubles you; you may add to it two ounces of fyrup 
of red poppies, and as much of rafpberry fyrup. 

A Syrup for a Cough. 

TAKE of oak-lungs, French mofs, and maidenhair, of 
each a handful ; boil all thefe in three pints of fpring-water, till 
it comes to a quart; then ftrain it out, and put to it fix penny- 
worth of faffron tied up in arag, and two pounds of brown | 
fugar-candy ; boil it up to a fyrup, and when it is cold bottle 
it ; take a fpoonful of it as often as your cough troubles you. 

Another. 

TAKE of unfet hyflop, colt’s-foot-flowers, and black 
maidenhair, of each an handful ; of white horehound two hand- 
fuls ; boil thefe herbs together in three quarts of water till it 
come to three pints; then take it off, and let the herbs ftand 
in it till it is cold; then fqueeze them out very dry, and ftrain 
the liquor, and let it boil a quarter of an hour, fkim it well; to 
every pint putin half a pound of white fugar, and let it boil, and 
fkim it, till it comes to a fyrup; when it is cold bottle it; take 
two fpoonfuls night and morning, and at any time when the 
cough is troublefome take one fpoonful ; don’t cork the bottles, 
but tie them down with a paper. 

For a Cough. 
TAKE three quarts of fpring-water, and put it in a large 

pipkin, with a calf’s-foot, and four fpoonfuls of barley, and a 
handful of dried poppies ; boil it together till one quart be con- 
fumed; then ftrain it out, and add a little cinnamon, and a pint 
of milk, and fweeten it to your tafte with loaf-fugar; warmita 
little, and drink half a pint as often as you pleafe. 

Another, — 

TAKE two ounces of raijins of the fun floned, one ounce 
ef brown fugar-candy, one ounce of conferve of rofes, add to 

* thefe 
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| thefe a little flour of brimftone, mix all well together in a mot- 
tar, and take the quanrity of a nutmeg night and morning. 

‘Another Remedy for the fame. 

TAKE conferve of rofes two ounces, diafcordium half an 
ounce, powder of olibanum half a drachm, fyrup of jubebs half 
an ounce; mix: thefe, and take the quantity of a nutmeg three 
times a day; in the morning, at four, and at night. 

For an inveterate Cough. 

TAKE of fperma-ceti one fcruple ; put it into the yolk of 
a new-laid egg raw, fup it up in the morning fafting; it cures 
at once taking. Approved by feveral of my te Aad ay 
whom I knew it to cure. S,C. 

For a Cough fettled on the Stomach. 

TAKE half a pound of figs fliced, raifins of the fun ftoned 
as many, and a ftick of liquorice foraped and fliced, a few ani- 
feeds, and fome hyflop wafhed clean ; put all thefe i into a quart 
of tpring-water, boil it till it comes to a pint; then ftrain it, 
and {weeten it with white fugar-candy ; take two or three fpoon- 

-fuls morning and night, and when the cough troubles you. 

The Tar-pills for a Cough. 
TAKE tar, and drop it on powder of liquorice, and make 

it up into pills: take two every night going to bed, and ina 
morning drink a glafs of water, that liquorice has been three 
or four days fteeped in; do this iS nine or ten days togetists 
as i find good. ; 

. For a Pegi bash, 
TAKE a fpoonful of wood-lice, bruife them, mix them 

with breaft-milk, and take them three or four mornings accord- 
ing as you find benefit. It will cure; but fome muft take it 
longer than others. 

For the fame. 

TAKE a fpoonful of the juice of pennyroyal, mixed 
with fugar-candy beaten to powder ; take this for nine morn- 
ings together. 

A Receipt for a Confumptive Cough. 

TAKE of the fyrup of white and red poppies, of each three 
ounces, 7 barley, cinnamon-water, and red poppy- water of 

each 
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each two ounces, of tinture of faffron one ounce, liquid lane 
danum forty drops, and as much {pirit of fulphur as will make 
it acid: take three or four fpaonfuls of it every night going to 
bed; increafe or diminifh the dofe, according as you find it 
agrees with you. ) ; 

Excellent Lozenges for a Cough. 
TAKE a pound of brown fugar-candy and as much loaf-fu- 

gar, beat and fearce them through a fine fieve; take an ounce 
of the juice of liquorice, and diffolve it in three or four fpoon- 
fuls of hyflop-water over a gentle fire; then mix your fugar and. 
fugar-candy with one drachm of orrice-powder, one drachm.of 
the powder of elecampane, of gum-dragant powdered half a 
drachm ; add one drachm of the oil of anifeeds, and one grain 
of mufk; mix all thefe together, and work it into a pafte, and 
roll them into lozenges the bignefs of a barley-corn, or fome- | 
thing larger. 

An Electuary for a Cough, ) 
TAKE conferve of red rofes two ounces, conferve of hips 

one ounce, Lucatellus’s balfam half an ounce, fpecies of dia- 
tragacanth frigid one drachm, fyrup of balfam three drachms 3 
mix all together well; take the quantity of a fmall bean three 
times a day. | 

Another Remédy for a Cough. 

TAKE the yolk of anew-laid egg, and fix fpoonfuls of red 
rofe-water ; beat them well together, and make it very fweet with 
white fugar-candy ; drink it fix nights, going to bed. 

An excellent Remedy for Whooping Coughs. | 

TAKE dried colt’s-foot-leaves a good handful, cut them 
fmall, and boil them in a pint of fpring-water till half a pint is 
boiled away; then take it off the fire, and when it is almoft 
cold, ftrain it through a cloth, fqueezing the herb as dry as you © 
can, and then throw it away ; diflolve im the liquor an ounce of 
brown fugar-candy finely powdered, and give the child (if it be 
about three or four years old, and fo in proportion) one fpoon- 
ful of it, cold or warm, as the feafon proves, three or four times’ 
a day (or oftener, if the fits of coughing come frequently) till 
well, which will be in two or three days; but it will prefently 
almoft abate the fits of coughing. 

The herb feems to be a fpecific for thofe forts of coughs, 
and indeed for all others, in old as well as young; the Latin’. 

- ! name 
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. ame tuffilago, from -tuffis, the cough, denotes as much; as — 

does alfo the Latin word bechium, from the Greek word Brysovy 
a cough; and are the names given it by the antients, perhaps” 
fome thoufand. years ago; it has wotiderfully eafed thetn, when 
nothing elfe would doit, and greatly helps in fhortnefs of breath: 
and in the afthma and phthific I have not known any thing to 
excecd its likewife in waftings or confumptions of the lungs fe 
has been found of excellent ule, by its fmooth, foftning, heal- 

_ ing qualities, even where there has been fpitting of blood, rawa 
-nefs and forenefs of the paflages, with hoarfenefs, &c. in blunt« 
ing the acrirnonious humours, which, in fuch cafes, ate alimoft 
continually dripping upon them; it is to be queftioned, whether 
for thofe purpofes, there is to be hadj in the whole Materia Me~ 
dica, a medicine fo innocent, fo fafe, and yet fo pleafant and 
effectual, or that can afford relief_fo foon as this will; grown 
people may take it ftronger than for children. Get the herb of 
the fae year’s. growth, and drying that you uw; and the larger 
the leaves, as being the fuller grown, the better; it is beft to be 
made frefh and frefh, as you want it, and not too mutch at a 
time, éfpecially in watm weather, 

Water in a Confumption, or in Weaknefs after Sicknefs, 
TAKE a ealf’s-pluck frefh killed, but do not wath its; cut 

it in pieces, and put it in a cold ftill; but firft put at the bottom 
of your ftill a fheet of white paper well buttered; then put in 
your pluck, with mint, balm, botage, hyflop, and oak-lungs, 
of each about two handfuls’; wipe aiid cut the herbs, but do not 
wath them; put ina gallon of new milk warm from the cow, pafte 
up the ftill, and let it drop on white fugar-candy ; it will draw 
off about feven pints; mix it together, and bottle it for ufes 
drink a quarter of 4 pint in the mhorning; and as much at four 
in the afternoon, . Mi | 

An infallible Cure for the galloping Confumption, 
‘TAKE halfa pound of raifins of the fun ftohed, of figs atid 

honey, of each a quarter of a pouiid; of Lucatellus’s balfam, 
powder of fteel, and flour of elecatnpane, of each half. an 
ounce; a grated nutmeg, one pound of double refined fugar ~ 
pounded } fhred arid pound all thefe together in a ftone thoftat, 
pour on it a pint of fallad-oil by degrees; eat a bit of it four 
times a day the bignefs of a nutmeg; every morning drink. « 
glafs of old Malaga fack, with the yolk of a new-laid egg, and 
as much flour of brimftone as will lie upon a fix-penhce ; the 

| next morning as much flour of elecampane, alternately. - 

tae For 
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ctu EOE dhe Cramp. | 
TAKE fpirit of caftor, and oil of worms, of each two 

drachms; oil of amber one drachm; fhake them well together ; 
warm a little in a fpoon, and anoint the nape of the neck, chafe 
it in very well, and cover warm, anoint when in bed. | 

Another Method. 

TAKE of rofemary-leaves, chop them very fmall, few them 
‘in fine-linen, make them into garters, and wear them night and 
day ;. lay a dawmpillow on your legs in the night. | 

For Coftivenefs. 

TAKE virgin honey a quarter of a pound, and mix it with 
as much cream, of tartar as will bring it to a pretty thick elec- 
tuary, of which take the bignefs of a walnut when you pleafe ; 
and for your breakfaft eat water-gruel with common mallows 

“boiled in it, and a good piece of butter; the mallows muft be 
chopped fall, and eaten with the gruel. 

For a Canker in the Mouth. 

TAKE celandine, columbine, fage and fennel, of each one 
handful ; ftamp and ftrain them, and to the juice put a {poonful 
of honey, half a fpoonful of burnt allum, and as much bole- 
armoniac beaten fine ;_ mix and beat all thefe together very well, 
and wrap a little flax about a ftick, and rub the canker with it 5 
if it bleeds it is the better, | 

An approved Remedy for a Cancer in the Breaft. 
TAKE off the hard knobs or warts which grow on the legs 

of a ftone-horfe; dry them carefully, and powder them 5 give 
from a f{cruple to half a drachm every morning and evening in 4 
giafs of fack; you muft continue taking them- for amonth of 
fix weeks, or longer, if the cancer is far gone. . 

To keep a Cancer in the Breaft from increafing. 
TAKE of Japis calaminaris four ounces, all in one:piece; — 

and having made it red hot in’ a crucible nine times, quench it 
every'time’in a pint of white wine; then take two ounces of 

Japis tutty, and having burnt that red hot ‘in a crucible three 
times, quench that every time’in a pint of red rofe-water; then 
beat the tutty and the calaminaris ftone together in a mortar very 
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fitieé, and put in a glafs bottle, with the rofe-water and white 
wine; fhake it three or four times a day for nine days, beforé 
you begin to ufe it: you muft keep the wine and the rofe-water 

_ ,¢lofe covered when you quench the ftone, that the fteam does 
fot go out; whert you ufe it, fhake it well, dip rags in it, and 
lay them to the breaft; let the rags remain on till it is drefled 
again; it muft be drefled twice a day, night and°*morning ;.the 
clear water is excellent for weak or fore eyes, 

Fo cure a Cancer; 

‘TAKE .2 drachmi of the powder of crab’s-claws finely fear 
¢ed; and made ‘into a pafte with damafk rofe- water, and’ dried 

"with pellets of Jozenges; powder the lozenges as you ule them, 
and drink. the powder in whey every morning faiting : if theré ~ 
be a fore, and it is raw, anoint it with a falve made of dock- 
roots and frefly butter ; make a featon or iffue inthe néck; keep | 
4 low diet, and abftain froni any thing that is falt, four of ftrong. 

Ae Medicitie for the: Cholié, 
TAKE of camomile-flowers and mallow-leaves, of each a 
handful ; juniper-berries and fenugreek-feeds, of each half an 

» ounce ; let the feeds and berries. be bruifed ; boil them in a pint 
. OF water ;..add to it ftrained, of rurpentiné diffolved, with the 

» yolk of, ati egg; and. oil of catiomile, of éach an ounce ; dia- 
.¢atholicon fix drachms, hiera-picra two drathms; mix, and give 
it.. After the operation of the clyfter; give the patient the fol- 
lowing mixture: take of rue and camomile-water, of ¢ach arr 
ounce; cinnamion-water an ounce, liquid laudanum twenty — 
-drops, fyrup of white poppies an ounce. 

wih Another, : : | 

TAKE of the teft mannay and oil of fwéet alionds, of éach? 
__ an ounce anda half; of camomile-flowers boiled in poflet-drink 
_an handful ; let the poffet-drink be ftrained from the flow- 
érs, and mitigled very well with the oil of almonds and manna 3 
fet the patient take it three: days fuccefively, and afterwards 
every third day for a fortnight. ‘This not only gives eafe in the 
moft violent fits, but alfoy, being often ufed; prevents their re- 
turning. ie et ee 

} | Another. 
. TAKE half a pint of Dr, Stephens’s water, as thuch plague- 

. Water,,as. much juniper-berry-water, and an ounce of powder of 
 thubarb; fhake the bottle, and take four or five fpoonfuls at 2» 

va Ge Anothes ° 
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wide iis - Another. 

TAKE a drachm and a half of Dr. Holland’s powder, mix 
it with a little fack, and take it, drinking a glafs of fack after 
it; it gives prefent eafe. , 

Another. 

LET the patient, when they find any fymptoms of a fit, take 
2 pint of milk warm, put into it four fpoonfuls of brandy, and 

“eat it-up, and fo let them take it any other time ; if they are fub- 
ject to that diftempet, it will prevent the fit. Fhis cured Mr. 
Blundel at Hampftead, after he had the advice of feveral othe 
phyficians, and had been at the Bath without fuccefs. | 

A prefent Help for the Cholic. 
MIX a drachm of mithridate in a fpoonful of dragon- water, 

and give it the party to drink in bed, laying a little fuet on the 
nayel. — mie | 

A Plaifter for the Cholic. 

SPREAD the whites of four or five eggs well beaten on 
fome leather, and over that ftrew on a fpoonful of pepper, and a8 
much ginger finely beaten and fifted ; then put this plaifter on 
the navel ; it often gives fpeedy eafe. an 

For Corns on the Feet. 
TAKE the yeaft of beer (not of ale) and fpread it on a linen 

rag, and apply it to the part affected; renew it once a day for 
three or four weeks ; it will cure. 

For Chilblains. 

ROAST a turnep foft ; beatit tomafh, and apply it as hot 
as can be endured to the part affected ; let it lie on two or three 
days, and repeat it two or three times. . 

To procure a good Colour. 

TAKE germander, rue, fumitory, of each a good hendful, 
one pennyworth of faffron tied up in a rag, half a pound of 

- blue currants bruifed; ftamp the herbs, and infufe aJ] the ingre-_ 
dients in three pints of fack over a gentle fire till half be con- | 
fumed; drink a quarter of a pint morning and evening, and 
walk after it; repeat this quantity once or twice, ) 

| ages Fr 
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You may add a fpoonful of the following fyrup to every 
draught: Take three ounces of the filings of fteel, and put it in 
a glafs bottle with adrachm of mace, and as much cinnamon ; 
pour on them a quart of the beft white wine; ftop it up clofe, 
and let it ftand fourteen days, fhaking the bottle every day ; 
then ftrain it out into another bottle, and put two pounds of 
fine loaf fugar to it finely beaten; let it ftand till the fugar is 
‘diflolved, without ftirring it; then clear it into another bottle, 
and keep it for ufe. 

A Cere-cloth. 

TAKE three pounds of oil-olive, of red Jead, and white 
Jead, of each half a pound, both powdered. and fifted; then 
take three ounces of virgin wax, ‘two ounces of Spanifh foap, 
and as much deer’s fuet ; put .all thefe into a brafs kettle, fet- 
ting it over the fire, ftirrrng it continually till it comes to the 
height of a falve, which you may know by dropping a little on 
a trencher; and if it neither hangs to the trencher, nor your 
fingers, it is enough; then dip your cloths in, and when you 
take them out, throw them into a pail of water; as they cool, 
take them out, Jay them ona table, and clap them; when you 
have done, roll them up with papers between, and keep them 
for ufe; they muft be kept pretty cool, This cere-cloth is good 
for any pain, {welling, or bruife. : 

To make Conferve of Hips: 

GATHER the hips before they grow foft, cut off the heads. ° 
and ftalks, flit them in halves, and take out al] the feed ‘and 
white that is in them very clean; then put them in an earthen 
pan, and ftir them every day, elfe they will grow mouldy ; 
Jet them ftand till they are foft enough to rub through a coarfe 
hair fieve ; as the pulp comes take it off the fieve; then add its 
weight in fugar, and mix it well together without boiling, keep- 
ing it in deep gallipots for ufe. a 

To cure a Droply. . 

'. TAKE of horfe-radifh-roots fliced two ounces, {weet fen- 
‘nel-roots fliced two ounces, fweet fennel-feeds beaten two 
ounces, the tops of thyme, winter-favoury, {weet-marjoram, 
water-crefles and nettle-tops, of each one handful, wiped and 
thred {mall ; boil thefe ia three pints of fpring-water, a quart 
of fack, and a pint of white wine; cover it clofe, and* Jet. it 
boil till half be confumed; then take it off the fire, and let it 
ftand to fettle three hours; then ftrain it out, and'to every, 
draught put in an ounce of the fyrup of the five opening roots. 
Take this in the morning fafting, and at three o’clock in the 

a4 Pe Qoky . after- > 
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afterndon, fafting three hours after it. If the party have the 
{curvy (which ufually goes’ with the dropfy) then add a {poonful 

of the'juice of f{curvy-grafs to each draught. : 

Another MetHad, 

before going to bed, continuing fill the cure is completed. 
N.B. This cured 4 fon of Dr. Moore, laté Bithop of Ely 

(who had the advice of feveral phyficians to no effe@) and from 
whom I had the receipt. 

Another Remedy for the fame. 
TAKE of horfe-radifh roots fliced thin, and fweet fennel- 

feeds bruifed, of each tivo ourices; fmallage and fennel-roots 
fliced, of each anounce 3 of the tops of thyme, winter-favoury, 
fweet-marjoram, water-crefles, and nettles, of each a handful ; 
bruife the herbs, and boil them in three pints of fack, and three 
of water, to the confumption of half; let it ftand clofe covered 
for three hours; then {train it, and drink a draught of it twice a 
day, fweetened with fyrup of fennel, fafting two hours after it. 

An excellent Medicine for the Dropfy. 
TAKE of the leaves that ‘prow upon the ftem or ftalk of 

the artichoke, bruife them ina ftone mortar, then ftrain them 
through a fine cloth, and put ¢o egch pint of the juice a pint of 

3 Nae “i ie . _. Madeira 
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Madeira wine; take four or five fpoonfuls the firft thing in the 
morning, and the fame quantity going to bed, fhaking the bottle 

_ wellevery time you ufe it. 

(s Another, 
TAKE about three fpoonfuls of the beft muftard-feed, and: 

about half a handful of bay-berries, the like quantity of juni- 
per-berries, an ounce of horfe-radifh, and about half a handful! 
of fage of vertue, as much wormwood-fage, half a handful of: 
fcurvy-grafs, a quarter of a handful of ftinking orach, a little” 
fprig of wormwood, a fprig of green broom, and half an ounce 
of gentian-root ; fcrape, wipe, and cut all thefe, and put them 
‘into a bottle that will hold-a gallon; then fill the bottle with the 

- beft trong beer you can get, ftop it clofe, let it ftand. three or 
fous days, aud, drink every morning fafting half a pint. . 

Another. 

BRUISE a pint of muflard-feed; fcrape and flice 2 large 
horfe-radifh-root, fcrape a, handful of the inner rind of elder, 
and aroot of elecampane fliced; put all thefe into a large bottle, 
and put to it a. quart of good ftale beer ; let it fteep forty-eight 
hours; drink half a pint every morning fafting, and fat. two: 
hours after it; you may fil it up once or twice. 

. Another. 

TAKE fix galfons ef ale pretty ftrong, but little hopts, 
alexander, red fage, fcurvy-grafs, ground-ivy, and the long 
green leaves of flowers-de-luce, of each two handfuls; bruife 
thefe well, and boil them well in ale; then ftrain it out, and 

_when it is cool work it as other ale; put it in your veffel, and 
when it isclear, drink of it in a morning fafting; ufe no other 
drink except white wine; fometimes drink good draughts of it 
at a time. Fe ae 

For the Dropfy and Scurvy. 
_ *TAKE a quart of white wine, fix fprigs of wormwood, as 
much rofemary, ‘half a quarter of an ounce of aloes, the fame 

- quantity of myrrh, rhubarb, cinnamon, and faffron :. bruifer the 
drugs, pull the faffron, and putall into a three-pint ftone bottle ; 

_tie the cork down clofe, fet it in a kettle of water afd hay, and 
let it boil three hours ; then let it ftand a day or two to fettle ; 
let the patient take four fpoonfuls every morning fafting, and faft 
three hours after it, and walk abroad; if it is too long to faft, 

and the conftitution will not bear it, they may drink adraught of © 
~ water-gruel two hours after it; take this till the quantity is out, 

ie oy gee | N An 
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An experienced Eye Water to ftrengthen the Sight, 
and prevent Cataracts, 

TAKE of eye-bright tops, two handfuls, of celandine, ver- 
vain, betony, dill, ground-pine, clary, avens, pimpernel, and 
rofemary-flowers,, of each a handful ; of capon’s gall and aloes 
bruifed, of each half an ounce; of long pepper, a drachm; 
infufe twenty-four hours in two quarts of white wine: then 
draw it off in a glafs ftill; drop the water with a feather into 
the eye often, | 

To draw a Rheum from the Eyes. 

ROAST an egg hard; then cut out the yolk, and take a 
' fpoonful of cummin-feed, and a handful of bear’s-foot ; bruife 
them, and put them into the white of the egg; lay it on the 
nape of the neck, bind it on with a cloth, and let it Jie twenty- 

_ four hours, and then renew it : it will cure in a little time, 

Toclear the Eyes.. 

TAKE the white of hen’s-dung, dry it very well, and beat. 
it 5 powder ; fift, and blowit into the eyes when the party goes 
to bed. Rai? uoY pms 4 

For a Pin or Web in the Eye. 

'-TAKEE the gall of ahare, and honey, of each a like quan- 
tity ; mix them together, take a feather, and put a little into the 
eye ; it will curein two or three days. : 

- Ifa hair or fith-bone ftick in the throat, immediately fwallow 
_ the yolk of a raw egg: it is avery good thing. | ° 

A Water for fore or weak Eyes. 
TAKE ground-ivy, celandine and daifies, of each a like 

quantity, flamped and .ftrained.; add.to the juice a little fugar 
and white rofe-water, fhake this together, and with a feather 
drop it into the eyes, this takes away all manner of inflamma- 
tions, fpots, itching, {marting or web, and is an excellent 
thing for the eyes, | 

For Dimnefs of Sight and fore Eyes. 
. TAKE eye-bright, fweet-marjoram and betony dried, of 
each a like quantity, the fame quantity of tobacco as of all the 
reft, take it in a pipe as you do tobacco for fome time; and take 
of the right Portugal fnuff, put it into the corner of your eyes 

_ Morning and night, and take it likewife as fauff. This cured 
| 6 Judge » 
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Judge Ayres, Sir Edward Seymour, and Sir John Houblon, 
that they could read without fpectacles, after they had ufed them 
many years. 58. C. ey pie Boa te : 

A Powder that has reftored Sight when almoft loft. 
TAKE of betony, celandine,, faxifrage, eye-bright, penny- 

royal, and ligufticum, of each a handful; of anifeeds and cin- 
namon, of each half an ounce; grains of paradife, ginger, 
hyflop, parfley, origany, ofier of the mountain, of each a 
drachm ; galangal and fugar, of each an ounce; make all into 
a fine powder, and eat of it every day with your meat fuch a 
quantity as you ufed to eat of falt, and inftead of it: the ofien 
you muft have at the phyfic-garden. oa) 

An Electuary for a Pain in the Stomach. 
TAKE conferve of wood-forrel and mithridate an equal 

quantity 5 mix it well together, and take night and morning the 
quantity of a nutmeg; fo do for fifteen days together. 

’ An Electuary for a cold or windy Stomach. 
TAKE gum-guaiacum one ounce, cubebs and cardamums, 

of each a quarter of an ounce; beat and fift all thefe, and 
mix it with fyrup of gilliflowers into an eleCtuary. ‘Take night 
and morning the quantity of a nutmeg ; ‘drink a little warm ale 
after it. 

To make Stoughton’s Elixir. . =... - 
PARE off the rinds. of. fix Seville oranges very thin, and) 

put them in a quart bottle, with an ounce of gentian fcraped and 
fliced, and fix-pennyworth of.cochineal 5 put to it a pint of the 
beft brandy; fhake it together two or three times the firft day, 
and then let it ftand to fettle two days, and clear it off into 
bottles for ufe ;.take a large tea-fpoonful ina glafs, of. wine in 
the morning, and at four in the afternoon; or you may take it 
in a difh of tea. _ banat ga evens t 7 

» To make Daffey’s Elixir. 
_ TAKE elecampane-roots fliced, and liquorice fliced, ani- 
feeds, coriander-feeds, and carraway-feeds, oriental fena, guaia- 
cum bruifed, of each two ounces ; rhubarb an ‘ounce, faffron a 
drachm ; raifins of the fun ftoned.a pound; put all thefe into a 
glafs bottle of a gallon, adding to it three quarts of white ani- 

_ feed-water ; ftop the bottle, and let it ftand infufing four days, 
ftirring it ftongly three or four times a day; then ftrain it off, 
and put it into bottles corked very well; you muft take it morn- 

iio ing 
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ing and night, three fpoonfuls going to bed, and'as,much in the 
morning, according as you find-it. work; it requires not much 
care. in diet, nor keeping within ; but you muft keep warm, 
and drink fomething hot in the morning after it has worked. . 
This  elixir.is excellent good for. the cholic, the gravel in the 
kidneys, the dropfy, griping of the guts, or any obftructions in 
the bowels ; it purgeth two or three times a day. 1 

! To. make the true Daffey’s Elixir, 
TAKE five ounces of anifeeds, three ounces of fennel- 

feeds, four ounces of parfley-feeds, fix ounces of Spanifh liquo- 
rice, five ounces of ’fena, one ounce of rhubarb, three ounces’ 
of elecampane, feven ounces of jalap, twenty-one drachms of? 
faffron, fix ounces of manna, two pounds of raifins, a quarter. . 
of an ounce of cochineal, two gallons of brandy; fone the 
raifins, flice the roots, bruife the jalap; put; them, all/together, 
keep them clofe covered fifteen days; then ftrain it out. 

To cure the Joint Evil. 
TAKE good ftore of elder-leaves, and diftil them in a cold 

Rill ; lev the perfondrink every, morning and evening half a pint 
of this. water, and wafh the fores with it morning and, evening, 
firft warming it a little ; lay frefh elder-leayes on the fores, and 
in.a little time you will find they will dry up; but be fure to 
ig it exactly. It has cured, when, all other remedies have 
failed. ie an 

For a Drought in. a Fever. 

MAKE barley-water, fweeten it with fyrup of violets, and 
tinGture it with fpirit of: vitriol; let. them, drink fometimes. of 
this; put fal prunella in beer. on poffet-drink, and, fometimes 
drink of that ; and if; they are fick and faint, give.a fpoonful of 
cordial in a dith of: tea. | 

To cure an intermitting Ague and Fever, without re- 
, turning. tee Seniihie . 

TAKE jefuits bark in fine powder one ounce, falt of fteel 
and Jamaica peppery, of each a quarter of anjounce; treacle or 

- melaffes, four ounces;, mix thefe together, and take the quan- 
tity of a nutmeg three times a day when the fit is off, and a 
draught of warm ale, or white wine after it. | , 

“malignant Fevers, 
An. excellent Medicine for the fpotted, and. all other 

“TAKE of the beft Virginia fnakeweed, root of contrayerva 
finely powdered and Goa ftone, of each half a feruple, caftor 
i | ) - and 
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‘and cammphire, of each five’ grains, make them into a’ bolus 
with a'fcruple’ of Venice treacle'and as much fyrup of piony as 

is fufficient ; repeat! the’bolus' every fix hours, drinking a draught 
of the following julep after’ it, 1 met 

Take {corzonera-roots two ounces, butter-bur-roots half an 
- ounce, of balm and feqrdium, ofeach a handful, of coriander- 

feeds three drachms, of liquorice, figs, and railins,..of. each an 
ounce ; let’them boil in three pints of fpring-water to a quart, 
then ftrain it, and add to if compound piony- water three ounces, 
fyrup of rafpberries an ounce anda half: let the patients drink 

A very good Drink to be ufed in all Sorts of Fevers, 

TAKE two ounces of burnt hart’s-horn ; boil it with a 
‘cro of bread in'three pints of water to a quart; ftrain, and put 
foit of barley and cinnamon- water, two ounces, cochineal haifa 
draclim ;_fweeten it with fine fugar, and Jet the patient, as often 
as he is thirfty, drink plentifully of it; rub the’ cochineal ina 
‘mortar, together with the fugar. > 

For a Drought in a Fever. 

_ TAKE of fal-prunella one ounce, diffolye it in {pring-water, . 
- and put as much fagar to it as will fweeten it; fimmer it over 

the fire till it is a fyrup; put fome into poflet-drink, and take it 
two or three times a day, or when very thirfty, 

Sometimes an inward Fever attends fuch as are poifoned, 
for which the following is a good Remedy. 

TAKE a pint of wood-afhes and three pints of water; ftir 
‘and mix them well together, let them ftand all night, and ftrain 
or decant the lye off in thé morning, of which ten ounces may 
be taken fix mornings following, warmed or cold, according to 
the weather. . . ai, 

Thefe medicines have no fenfible operation, tho’ fometimes 
they work in the bowels, and give a gentle ftool. 

"Phe Sytnptoms attending fuch as are poifoned, are as 
"2 | follows ;. a 

A PAIN of the breaft, difficulty of breathing, a load at the 
pit of the ftomach, an irregular pulfe, burning and violent pains 
of the vifcera above and below the navel, very reftlefs at night, 

_ fometimes wandering pains over the whole body, a reaching and 
inclination to vomit, profufe fweats (which prove always fer- 

_ viceable) flimy ftools, both when coftive and’ loofe, the face of 
a pale and yellow colour, fometimes a pain and inflammation of 

the - 
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the throat, the appetite is generally weak, and fome cannot eat¢ 
any thing ; thofe who have been Jong poifoned, are generally very 
feeble and weak in their limbs, fometimes fpit a great deal: the 
whole fkin peels, and likewife the hair falls off, o 

A DnnitodeBevtie | 
TAKE a quart of fpring-water, an ounce of burnt hart’s- 

horn, a nutmeg quartered, and a ftick of cinnamon; let it boil 
a quarter of an hour; when it is cold fweeten it to your tafte 
with fyrup of lemons, or fine fugar, with as many drops of fpirit 
of vitriol as will juft fharpen it. Drink of this when you pleafe. 

For the Dyfentery or bloody Flux. 
TAKE an iron-ladle; anoint it with fine wax; put into it 

giafs of antimony, what you pleafe ; fet it on a flow fire with- 
out flame half an hour, ftill ftirring it with a fpatula; then pour 
it on a clean linen cloth, and rub off all the wax. Grind it to 
powder, 

This is the receipt as I had it; but I kept it three quarters of 
an hour on the fire, and could not rub off any wax. ‘The dofe of 
a boy of feven or eight years is three grains ; for a weak adult 
five grains ; for a ftrong woman twelve or fourteen grains; for 
avery ftronz man eighteen or twenty grains. bas 

N. B. Inever pave above fourteen grains ; and in the making 
of it put about a drachm of wax to an ounce of the glafs. It 
fometimes vomits, always purges, and feldom fails of fuccefs. 
I always intermit one day at leaft betwixt every dofe. 

For the Blaody-Flux. 
TAKE fome garlic, prefs out a fpoonful or two, warm it 

pretty hot, then dip a double rag in it, lay it upon the navel, 
_ Jet it lie till it is cold ; then repeat it,two or three times, it cures 
immediately. By this [cured a gentlemen, who had tried feveral 
other things without fuccefs. 5.C. | 

For a Flux. | 

TAKE a pint of new milk, and diffolve in it half a quarter 
of a pound of loaf fugar, and two drachms of mithridate ; give 

this for a clyfter moderately warm 3 repweat it once or twice, if 
there be occafion. | 

- To prevent Fits in Children, 
TAKE faxifrage, bean. pods, black cherry, groundfel and 

parfley-waters ; mix them together with fyrup of fingle piony : 
| ree give 
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give a fpoonful very often, efpegially obferve to give it at the 
change of the moon. mf {POPS 

Another for the fame. 

TAKE affa-fectida and wood-foot, of each-one ounce, in- 
fufe them in.a pint of French brandy 5: give a child in the month 
three or four drops in breaft-milk, or black cherry-water, foon 
after i¢ is born, and continue it two or three times a day for a 
week, 7 

Another. 

TAKE ten grains of coral finely powdered, give it in 
breaft-milk or black cherry-water, it prevents their having any 
convulfion fits. ne? 

Another. 

TAKE aquart of ale, and as much fmall beer: put into 
it a handful of fouthernwood, as much fage, and as much penny- 
royal ; let it boil half an hour, ftrain it.out, and let the child 
drink no other drink, 

For Fits from Wind or Cold. 

TAKE three drops of oil of amber in fome burnt wine, or 
mace-ale. If it is given in black cherty-water, it is good te 
forward labour in child-bed.. . 7 | 

A Powder for Cosy uition Fits. . 

TAKE a drachmand a half of fingle piony-feed, of mifletoe 
_of the oak one drachm, pearl, white amber and coral, all finely 
powdered, of each half adrachm; bezoar two drachms, and 
five leaves of gold; make all thefe up in a fine powder, and 
give itin a fpoonful of black cherry-water, or, if you pleafe, 
hyfteric- water; you may give to a child: new-born, to prevent 
fits, as much as will lie on a three- pence, and likewife at each 

_ change of the moon ; and to older people as much as they have 
ftrength and occafion. — 

To cure a pimpled Face. 
TAKE an ounce of live brimftone, as much roche-allum, — 

as much common falt; white fugar-candy, and fpermasceti, of 
each two drachms ; pound and fift all thefe into a fine powder, 
and put it in a quart bottle; then put to it half a pint of brandy, 
three ounces of white lily-water, and three ounces of fpring- 
water ; fhake all thefe well together, and keep it for ufe. When 
you ufe ity fhake the bottle, and bathe the face well; and when 

| | _ you 
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“you go to ‘bed, ‘dip rags ‘inait, candi Jay, ityallvoyer.the face ¢ :isy 
ten or twelve days it will be perfectly cured. 

To cure a pimpled Face, -and‘fweeten the Blood. 
TAKE fena one.ounce, put it ina fmallftone-pot, and 

pour a quart or more of boiling water on it, then fillit up with , 
prunes; cover with paper, and fet it in the oven with’ houfhold- 

~ bread ; take every: day, one; two, three, ormore, of the pruneg 
and liquor, according as it operates ; continue this always, ‘or 
at leaft half a year. ‘ 7 | 

_ For a Swelling intheiFace.. 
TAKE.a handful of damafk rofe-leaves ; boil them in run- 

ning water till they are tender ; ftamp them toa pulp, : and boif 
white bread and milk till itis, fofe; then put in your pulp, with 

~a little hog’s-lard, and thicken with the yolk of an egg, and 
apply it warm. ie : 

“To take off Freckles. 
TAKE either bean-flower-water, elder-flower-water, or 

May-dew gathered from:corn,-four fpoonfals, and add to it 
. one. fpoonful of oil of tartar, per deliquiuum; mix it well to- 
gether, and often wath the face with it; let-it dry-on. 

For the Gripes. #. 
TAKE aglafs.of-fack warmed, and diffolve in it one drachm 

of Venice treacle, or Diafcordium; drink it of going to bed ¢ 
cover warm, — ia. 

| ‘AoReceipt for the Gravel. : 

PUT two.fpoonfuls of linfeed jut bruifed into a quart: of 
' seater, and.alittle ftick of liquorice; boil ita quarter of an 
~-hour ; then ftrain it through a freve, and fweetem it to your tafte 
»with fyrup.of, marfhmallows. : 

For the Gout in the Stomach, Dr. Lower’s conftane . 
| ‘Remedy. 

_ TAK E-of, Veniceztreacle one drachm, Gafcoign’s powder 
v half a.drachms>fyrup .of. poppies.as much as is fufficient to 
make it-into a: bolus.;. I¢t the patient take it going to bed, * 

: _ For the Gout. 

TAKE a pound of ,bees-wax, and half 2 poundsof.rofin, 
of oilbanum four ounces, ‘of litharge-of clerics ing OR 

,. aN 
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and white lead, of each twelve ounces ; of neat’s-foot oil a pint. 
Set the oil, together with the bees-wax and rofin, over the fire, - 
as foon as ‘they are melted put in the powders, keeping it con- 
tinually ‘ftirring with’a Rick ; ‘as foon’as it is boiled enough, ‘take 
ft ‘off the'fire, and pour it on’a'board anointed with neat’s-foot 
oil, and make it into rolls; ‘Apply this plaifter, fpread:on fhieep's 
leather, to the part affected ; 3 once a week take of caryocoftinum © 
four drachms diffolved in White'wine, keeping yourfelf warm 
after'it; -by applying this plaifter, and taking the caryocoftinum, 
there’ are pny which have found very great: benefit. | 

‘Another for: the fame. 

TAKE as much Venice treacle as a hazel-nut, mixed. 
with a fcruple of Gafcoign’ s powder, three or four nights toge= 
ther, when the fit is either.on you, or coming on. 

For Pains'of ‘the Gout. 
‘MIX ‘Barbadoes tar and palm. oil, an equal quantity ; ive 

‘melt them together, and gently anoint the part affected. 

For the Hemorrhoids inflamed. 

LET the party dip their finger in balfam of fulphur, made* 
with oil of turpentine, and anoint the place twe or thice times 
a day. | 

‘For the Piles, ‘a preferit Remedy. 

AN O INT the part with the ointment of tobacco. This 
cuured an acqpatnsance: of mine, who told it me himfelf, S.C, 

For tlie Pies : 

TA KE: the duck-meat: that lies upon ‘ponds and: dicta: 
‘Jet it lie tilhi¢be dry, then-lay it to the part 5 it cures prefently. 

-For an inveterate Head-ach.. 

TAKE juice of grouhd-ivy, aud {nuff ‘it‘up ‘the'nofe, ‘t 
‘not only eafeth the moft ‘violent’ Head-ach for' the’ préfent, bet 
taketh it quite away. Thus cured one that had been afflicted 
with it many ‘years, and by the ufe of its’ jt immediately cured 
him, and it never returned. — 

For the Hiccup. 
TAKE three or four’ preferved damfons in your mouth at 

a time, aud fwallow them by degtees. =. . : Vie 

For 
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“For the Jaundice. 
TAKE the juice of the leaves of artichoke-plants, put it 

into a quart.of white wine; take three or four fpoonfuls in the 
morning fafting, and at four in the afternoon. 

fos i 
TAKE three bottles of ale, half a pint of the juice of 

celandine, a quarter of a pint of feverfew, a good handful of 
the inner rind of a barberry-tree, and two pennyworth of faffron; 
divide all into three parts, and put a part into every one of the 
bottles of ale, and drink a bottle in three mornings: you muft 
ftir after it. | , 

Another. 

TAKE fome tares, dry them in an oven, and beat them to 
powder ; fift them and take a fpoonful of that powder in a 
morning fafting, and drink half a pint of white wine after it ; 
do this for three mornings together, and it will cure though 

_ very far gone. yA . 

Another. 

TAKE half an ounce of rhubarb powdered, and beat it 
well, with two handfuls of good currants well cleanfed; and of 
this eleétuary take every morning a piece as big as a nutmeg, 
for fourteen or fifteen mornings together, or longer, if need 
require, igh 8S" 

For the Yellow Jaundice. 

TAKE a2 handful of burdock-roots, cut them in flices to 
the cores, and dry. them; half a’handful of the iriner rind of 
barberries, three races of turmeric beat, very fine, three ot 
four tabes of the whiteft goofe-dung; put all in a quart of 
flrong beer; cover it clofe, and let it infufe in the embers all 
night ; in the morning ftrain it off ; add to it a groat’s-worth of 
faffron; take half a pint at a time firft and laft. — ve 

To cure the Yellow or Black Jaundice. 
TAKE aquart of white wine, a large red dock-root, 4 

bur-root, that which bears the fmall bur, two pennyworth of 
turmeric, a little faffron, 4 little of the white goofe-dung; boil 
all thefe together a little while; chen let it run through a 
ftrainer ; drink it morning and evening three days, : 

Ta. 



: The GOoMPLETE: H OUSEWIFE. 337 

To cure the-Itch without Sulphur. 
TAKE a handful of elecampane- -root, and 4s much fharp- 

pointed dock, fhred ‘them fmall, and boil. them in two quarts 
of fpring- water till. it comes toa pint; {train the liquor, and with 
it let the party wafh his hands and face twoor aad times aday. 

“Another for the Itch. 
TAKE of camomile and velvet-leaves, feurvy-grafs and 

capon’s: feathers, of each one handful; boil thefe in half a 
' pound of butter out of the churn, till it is an ointment; then 

ftfain” it out, and mix it with half an ounce of black pepper 
- beaten fine ; ftir it in till it is cold, and anoint the party. with it 
all over; keep’ on’ the ‘fame linen for a week ; 3; then wefh with 
warm water and fweet-herbs, and put on clean linen: before you 
begin to ufe this, you muft take brimftone and milk for three 
relied ; feck te and purge well after it is over. 

To flay a Loofenets. | 
TAKE a very good nutmeg, prick it full of holes, oe 

toaft it on the point of a knife; then boil it in milk till half be 
confumed ; then eat the milk with the nutmeg BpwaCES A in its 
ina few times it will ftop. | 

For a Loofenefs. ~ 

‘TAKE ‘age, and heat it very hot between two dithes j Put 
“it ina linen rags and as On it. 

Foran inveterate LoateheG. 

TAKE apiece of bread of the bignefs of a crown-piccey . 
toaft it hard on both fides, then put it into a quarter of a pint 
of French brandy; let it foak till it is foft, then eat the bread . 
anid drink the brandy at night going to bed; this muft be taken 
thrice. This cured a near relation of mine who had fried: 
feveral other things before to no purpofe,. S.C, 

“Another 

‘TAKE frankincenfe and Bitetas § and put it on fome coal, 
and fit over it. ~~ 

- oe § : 

” Another. 

B O ILa a good handful of bramble-leaves ift milk, fwectened 
with loafsfugar 5 “drink it night and egies 

G4 . , ZL, For 
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For Stuffing in the Lungs. 
TAKE white fugar-candy powdered and fifted, two ounces ¢ 

China-rogts powdered and fifted, one ounce; flour of brimftone 
one ounce: mix thefe with conferve of rofes, or the pap of an 
apple; and take the bignefs of a walnut in the morning, fafting 
an hour after it; and the laft at night, an hour after you have 
eaten or drank. bay SS: POS : 

To make Brimftone Lozenges fora fhort Breath. © 
TAKE flour of brimftone and double refined fagar, beaten. 

and fifted, an-equal quantity ; make it into lozenges with gum- 
dragant fteeped in rofe-water; dry them in the fun, and take. 
three or four a day. | : 

To make Lozenges for the Heart-burn. 
TAKE of white fugar-candy a pound, chalk three ounces, 

bole-armoniac five fcruples, crab’s-eyes. ome ounce, red coral 
four fcruples, nutmegs one fcruple, pearl two fcruples; let all 
thefe be beaten and ffted, and made all into a pafte with a lit- , 
tle fpring-water; roll ic out, and cut your lozenges out with — 
a thimble; lay them to dry, eat'four ‘or five at a time, as often 
as you pleafe. . | it ity 

To make Cafhew Lozenges. 
“TAKE half an ounce of balfam of Tolu, put it in 2 filver 

tankard, and put to it three quarters of ‘a pint of fair water’; -' 
cover it very clofe, and let it fimmer over a gentle fire twenty- 
four hours; then take ten ounces of Joaf-fugar, and half an 
ounce of Japan earth, both finely powdered and fifted ; and. wet 
it with two parts of Tclu-water, and one part orange-fHower- . 
water, and boil it together, almoft ‘to a candy-height; then . 

_ drop it on pye-plates, but firft rub the plates over with an al- 
mond, or wafh them over with orange-flower-water; it is beft . 
to do but five ounces at a time, becaufe it will cool before you — 
can drop it ; after you have dropped them, fet the plates a lit- 
tle before the fires they will flip off the eafier; if you would 
ave them perfumed, put in amibergreafe. 

_ For a fore Mouth in Children, 
TAKE half a pint of verjuice, ftrain into it four fpoonfuls 
of the juice of fage; boil this with fine fugar to a fyrup, and 
with a feather anomt the mouth often; touch it not. with 2. 
cloth, or rub it; the child may.lick it down, it will not hurtit. 

| 2 | “ | AS See 
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Fc O'iricréafe Mille in'Nurfes. . 
MAKE gruel with lentils, and let the party dribk freely of 

+t of elfe boil them in ieee Pree which they like beft. 

To take away Morphew. 
TAKE briony-roots, dnd wake-robin ; ftamip them with 
Wao and make it up in a lump; wrap it in ‘afine linen 

» dip it in'vinegar, and rub the plate pretty-hard with it; it 
i I take away the morplew fpots- 

’ The Bruife Ointmént. | | 

TAEE of rofemary, brown fage, ferinel, catiioriile, hyflop, 
balm) woodbine-leaves, fouthernwood, parfley, wormwood, 
felf-lieal, rue, elder- leaves, clown’ sall- heal, burddck- leaves»: 
of éach a handful ; put them jnto’a’ pot with very ftrong beer, 
or fpirits enough'to cover them wel!, and two pounds of frefh’ 
butter from the churn; 3 cover it up ‘with palte, and bake it with’ 
Bread’; and’ when’ it is” baked, {train it out ; when it is cold, 
tkim off the butter, melt it, and put if into agallipot for ufe ;) 
the liquor is very good to dip’ flannels into, arid: bathe any green’ 
bruife or ache, as hor as can be borne. : 

‘An Oinitnient fora’ feald Head, 
TAKE a pound of May butter, without falt, out of the: 

churn, a pint of ale, not too ftale, a good handful of green’ 
wormwood, let the ale be hot, and: ‘put the butter to melt ; bred ‘ey 
the wormwood, and let them boil together till it turns’ green 3 
ftrain it, ard when it is*cold, take the ointment from the dregs.’ 

An Ointment to’ cauife Hair to grow. 
TAKE of boar’s= greafe two'ounces, afhes’ of burtit bees,” 

dfhes of fouthernwood, juice of white lily-root, oil of fweet, 
almorids,* of each’ one drach ; fix drachmis of pure rufk; arid’ 
according to art make an ointment of thefe ; and the day before 
the full moon’ fhave the place, anointing it every day with” 
this-ointment; it will cauft hair to grow where you wil) have 
it. Oil of fweet almonds, or {pirit of vinegar, is'very good ta’. 
rub the heai-with,. if the hair | grows thin: 5 

Ain extraordinary Oinitniedt for Burns ot Scalds: 
TAKE of “red dock-leaves’ and mallow-leaves, of each a’ 

large handful, two heads of houfleek,. of greex elder, the bark 
being fcraped from it, a fmall handful; wath the herbs, and the 
elder 5 which’ being cut fmall, boil init apint and a half of 

Zo 2 Cream 3; 
~ 
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cream; boil till it comes to an oil, which, as it rifes up, take 
off with a fpoon; afterwards ftrain, and put to it three drachms 
of white lead powdered fine. | 

; An Ointment for a Burn or Scald. - 

TAKE apound of hog’s-lard, two good handfuls of fheep’s - 
dung, and a good handful of the green bark of the elder, 
the brown bark being firft taken off; boil all thefe to an oint- 
ment: you muft firft take out the fire with fallad-oil, a bit of 
an onion, and the white of an egg, beaten well together; then 
anoint with the ointment, and in lefs than a week it will be 
well. | ; | 

An Ointment for a Blatt. 

“TAKE velvet-leaves, wipe them clean, chop them fmall, 
put them to unfalted butter out of the churn, and boil them 
gently, till they are crifp; then ftrain it into a gallipot, and. 
keep it for ufe; lay velvet-leaves over the part, after it is 
anointed. a 

A rare green Oil for Aches and Bruifes. 
.TAKE a pot of oil of olives, and put it into a ftone pot of 

a gallon, with a narrow mouth; then take fouthernwood, worm- 
wood, fage, and camomile, of each four handfuls; a quarter 
of a peck of red rofe-buds, the white cut from them; fhred 
them together grofly, and put them into the oil; and once a day, 
fofnine or ten days, ftir them well ; and when the lavender {pike . 
js ripe, put four handfuls of the topsin, and let it ftand three 
or four days longer, covered very clofe; then boil them an hour 
upon a flow fire, ftirring it often; then put to ita quarter of a- 
pint of the ftrongeft aqua vite, and let it boi] an hour more; 
then ftrain it through a coarfe cloth, let it ftand till it is cold, 
and keep it in glafles for ufe; warm a little in a fpoon or faucer, 
and bathe the part affected. : 

For Obftruétions. 

.PU.T two ounces of fteel-filings into a quart bottle of white 
wine; let. it ftand three weeks, fhaking it once a day; then 
put ina drachm of- mace; let it ftand a weeklonger ; then put. 
into another bottle three quarters of a pound of Joaf-fugar in 
lumps, and clear off your fteel-wine to your fugar, and when it 
is diflolved, it is ft for ufe: give a fpoonful to a young perfon, 
with as much’ cream of-tartar a3 will lie on a three-pence; to one 
that is older two fpoonfuls, and cream of tartar accordingly. 

6 ‘ Hei 
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A Plaifter for a Weaknefs in the Back. © 

TAKE plantain, comfrey, knot-grafs, and fhepherd’s- purfe,’ 
of each ahandful ; ftamp them fmall ; and boil them in a pound 
of oil of rofes, and a little vinegar; when it is well boiled, 
{train it, and fet it on the fire again, adding to it of wax four 
ounces, chalk, bole-armoniac and terra-figillata, of each one 
ounce, boil all well, keeping it conftantly ftirring; then cool it, 
make it into rolls, and keep it for ufé; fpread it on leather when 
you lay it to the back. . 

A Drink for the fame. - 
TAKE four roots of comfrey, and of knot-grafs and clary 

ene handful, a fprig of rofemary, a little galangal, a good quan- 
tity.of cinnamon and nutmeg fliced, and the pith of the chine 
of an ox. Stamp and boil all thefe ina quart of mufcadine ; 
then ftrain it, and put in fix yolks of eggs; fweeten the caudle 
to your tafte with double refined fugar, and drink a good 
draught morning and evening. ‘Take of crocus-martis, and: 
conferve of red rofes mixed together, three or four times inaday, 

The Stomach Plaifter. 
‘TAKE of Burgundy-pitch, frankincenfe, and bees-wax,. 

of each an ounce; melt them together; then put in an ounce 
of Venice turpentine, and an ounce of oil of mace; melt it to- 
gether, and fpread your plaifter on fheep’s-leather ; grate on it 
fome nutmeg when you lay it on the ftomach. : 

The Leaden Plaifter. 

TAKE of white lead three ounces, of red lead feven ounces, 
ef bole-armoniac nine ounces ;. beat all into a fine powder, and 
put to them a pint of the beft oil-olive ; incorporate them over 
the fire, and let them boil gently half an hour, putting in one 
ounce of oil of Exeter; ftir it continually, and when it is 
enough, make it upin rolls. This is a drying plaifter. 

“A Plaifter for the Sciatica. 

' TAKE of yellow wax a pound, the juice of marjoram and 
red fage, of each fix fpoonfuls, juice of onions twa {poon- 
fuls : let all thefe boil together till the juice is confumed; and 
when it is cold, put in two ounces of turpentine, and of nut-~ megs, cloves, mace, anifeeds, and frankincenfe, of each a pen- 
nyworth finely powdered ; ftir it well together, and make a 
plaifter. 
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A Plaifter for the Feet in a Fever. 

TAKE of briony-roots one pound, tops of rue a handful, 
black foap. four ounces, and bay- -falt-two ounces: beat all this 
in a math, and out of this {pread on a cloth for both feet ; ap- 
ply it warm, and few cloths over them, and let them lie twelve 
hours; if there be occafion, renew them three times. 

A. Plaifter for. an 1 Ague. 

TAKE Venice turpentine, and mix with it the powder of 
white hellebore-roots, till it is Riff enough to fpread on leather. 
t muft be laid all over the wrift, and over the ball of the 

thumb, fix hours before the fit comes. 

An excellent Plaifter for any Pain occafioned by a Cold 
or Bruife. 

TAKE of the plaifter of red leather and oxycroceum, of 
each equal parts; of the beft Thebian opium one fcruple; fpread 
iton leather, and lay it to the part affected, after you have well 
anointed it with this ointment: take of ointment of marfhmal- 
low one ounce, oil of Exeter half an ounce, oil of fpike, and 
fpirit of hart’s-horn, of each a drachm. 

A Poultice for a fore Breatt, before it is broken. 

BOIL white. bread and milk to a poultice ; then put to it 
oil of lilies, and the yolk of an ege ;- fet it over the fire again 
to heat, and apply it as bot as can be endured; drefs it mornin 
and night till it is broke ; then drefs it with the poultice of 
raifins. 

A Poultice for a fore Breaft, Leg, or Arm. 

- BOIL wheat-four if ftrong ale very well, and pretty thick ; 
then take it off the fire, and fetape't in fome boar ’s-greale, | ftir it 
well and apply i it hot. | 

“A Poultice to ripen Tumours. 

TAKE half a pound of figs, white lily-roots, and bean- 
flour or meal, of each two ounces; boil thefe in water till it 
comes toa poultice ; 5. fpread it thick on a cloth, apply 1 it walt}, 
and thift i it as often as it grows dry. 

: 4 i 

; 
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ysatet may. Poultice for a hard Swelling. 

~ BOLL the fineft wheat-flour in cream, till it is pretty thick; 
then take it off, and put in mallows chopped; ftir it, and apply 
it as hot as can be endured; dre(s it twice a day, and make frefh 
every time. . 

To make Gafcoign’s Powder. 
TAKE pearls, crab’s-eyes, red coral, white amber, burnt 

hart’s-horn, and oriental bezoar, of each half an ounce; the 
black tips of crab’s-claws three ounces; make all into a pafte, 
with a jelly of vipers, and roll it into little balls, which dry, and 
kéep for ufe. : | 

To make Pomatum. 

TAKE a drachm of white wax, two drachms of fperma- 
eeti, an ounce of oil of bitter almonds; flice your wax very 
thin, and put it in a gallipot, and put the pot in a {killet of boil- 
ing water; when the wax is melted, put in your fperma-céti, 
and juft ftir it together; then put in the Oil of almonds ; after. 
that take it off the fire, and out of the fkillet, and ftir it till 
cold with a bone-knife ; then beat it up in rofe-water till it is 
white; keep it in water, and change the water once a day. 

a 

For the Piles. 
TAKE galls, fuch as the dyers ufe, beat them to powdery. 

_and fift them; mix the powder with treacle into an ointment, 
and dip the rag into it, and apply it to the place affected. . 

Another. 

TAKE of the tops of parfley, of mullet, and of elder-buds, 
of each one handful; boil in a fufficient quantity of frefh butter 

till # looks green, and has extracted the fmell of the herbs, 
ftrain, and anoint the place with it three or four times a day. _ 

See alfo Hemorrhoids. 

Pills to purge the Head, 
TAKE of the extra& of rudium two drachms, and pill foe- 

tida one drachm; mix thefe well together, and make into twelve 
pills; take two, or, if the conftitution be ftrong, three of thein, 
at fix o’clock in the morning: drink warm gruel, thin broth, 
or poflet-drink, when they work, 

a 
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; | A fine Purge... 
TAKE an ounce of liquorice, ferape it and flice. it thin, 

‘and a fpoonful of coriander-feeds bruifed ; put thefe into a pint 
of water, and boil it a little, and ftrain this water into an 
ounce of fena; Jet it ftand fix hours; ftrain it from the fena, and 
drink it fafting. 

A purging Diet-drink in the Spring. 
TAKE fix gallons of ale, three ounces of rhubarb, féna, 

madder-roots, and. dock-roots, of each twelve ounces; twelve 
handfuls af fcabious, and as, much agrimony, three ounces of 
nifeeds; flice and cut thefe, put them in q bag, and: let it 
work in the ale; drink of it three or four times a day, : 

For a Purge. 

. TAKE halfan ounce.of fena, boil it in a pint of ale“ till 
half be confumed: cover it clofe till the next day; then boil 
it again till it comes to two fpoonfuls; ftrain it, and add _ to it 
two fpoonfuls of. treacle, and drink it warm; drink gruel, or — 
poflet, or broth after it; keep yourfelf very warm while it is 
working; orelfe two ounces of fyrup of rofes, and drink warm. 
ale after it in the working. a a, 

: A good Purge. 

INFUSE an ounce of fena in a pint of water, till half be 
confymed ; when it is cald, add to it one ounce of fyrup of 
rofes, and one ounce of fyrup of buckthorn; mix them: well 
together, This quantity makes two ftrong purges for either 
‘man or woman, and four for a child. ‘ 

A Purge for Hoarfenefs, or any Illnefs, on the Lungs. | 

TAKE four aunces of the roots of forrel, of hyffop. and 
maidenhair, of each half a handful; raifins ftoned, a quar- 
ter of a pound, fena half an ounce, barley-water two quarts 3 
is all thefe in a jug, and infufe them in a kettle of water two 
$i {train it out; and take a quarter of a pint morning and 
night. ‘ 

A Purging Diet-drink. 
" TAKE of garden fcurvy-grafs fix handfuls, water-crefles, 

‘ brook-lime, and peach-bloffoms, of each four handfuls, nettle- 
tops and fumitory, of each three handfuls, monks rhubarb, and 
Yena, of each four ounces, China-roots two ounces, farfaparilla 
three ounces, rhub::b one Ounce 5 coriander and {weet fennel- 

teed, of each half an ounce; cut the herbs, flice the adi 
| bruife 

. 
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bruife the feeds; put them in a'thin bag, and hang them in four 

_ gallons of fmall ale; after three days drink a pint of it every 
morning ; be regular. in diet, eat nothing falt or four. ah 

An excellent Medicine for a Pain in the Stomach. | 

TAKE of tin@tura facra (or tincture of hiera-picra) -one 
ounce in the morning, fafting an hour; then drink alittle warm 
ale; do this two or three times a week till you find relief. 

For a Pain in the Stomach. oy oh Sd 

TAKE a quarter of a pound of blue currants, wipe them 
clean, and pound them in a mortar, with an ounce of ani- 
feeds bruifed ; before .you put them to the currants, make 
this into a bolus. with a little fyrup of clove-gilliflowers; take 
every morning the quantity of a walnut, and drink rofemary- 
tea, inftead of other tea, for your breakfaft; if the pain returns, 
repeat it.. | 

To prevent After-Pains. 
TAKE nine fingle piony-feeds powdered, the fame quanti- 

ty of powder of borax, and alittle nutmeg; mix all thefe with 
a little white anifeed-water in a fpoon, and give it the woman; 
and a little anifeed-water after it, as foon as poffible after the is 
Jaid in bed, | . 

For a Pleurify. 

LET the patient bleed plentifully, then drink off a pint of 
fpring-water, with thirty drops in it of {pirit of fal-armoniac; © 
this muft be done as foon as the party is feized.. Approved by 
myfelf. S.C, Ty ie tf : 

. Fora Pleurify, if the Perfon cannot be blooded. | 
- TAKE of carduus, the feeds or leaves, a Jarge handfuls 
boil them in a pint of beer till half is.confumed ; then ftrain it, 
and give it the. party warm; they muft be fafting when they 
take it, and faft fix hours after it, or it will do them harm. 

. . A Remedy for Pimples. 
-T AK E-vhalf a‘ quarter ofa pound of bitter almonds, blanch, 
ftamp them, and put them into half a pint of -fpring-water; ftir 
it together, and ftrain it out; then put to it half a pint of the 
beft brandy, and a pennyworth of the’flour of brimftone; fhake 
it well when you ufe it, which mutt be often; dab it on with 
afine rag, ; ma: 

: “Another 
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_-*" "Another to take away Pimples, 
TAKE wheat-flour mingled with honey and vinegar, and \ 
lay on the pimples going to bed. ae | 

For Weaknefs in the Hands after a Palfey. 

TAKE of the tops of rofemary, bruife it, and make it up 
into a ball as big asa great walnut, and Jet the party rol! it up 
and down in their hand very often, and grafp it in the hand till 
it is hot; do this very often. : 

ae 

Receipt againft the Plague. 
TAKE of rue, fage, mint, rofemary, wormwood, and la- 

vender, a handful of each; infufe them together in a gallon 
of white wine vinegar, put the whole into a ftone pot clo‘ely 
covered up, upon warm wood-afhes, for four days: after which 
draw off (or ftrain through fine flannel) the liquid, and put it 
into bottles well corked; and into every quart bottle put a quar- 
ter of an ounce of camphire. With this preparation wafh your 
mouth, and rub your loins and your temples every day; {nuff a 
little up your noftrils when you go into the air, and carry about 

_-you a bit of fpunge dipped in the fame, in order to fmell to upon 
all occafions, efpecially when you are near any place or perfon 
that is infected. They write, that four malefactors. (wha had 
robbed the infefted houfes, and murdered the people during the 
courfe of the plague) owned, when they came to the gallows, 
that they had preferved themfelves from the contagion, by ufing 
the above medicine only; and that they went the whole time 
from houfe to houfe without any fear of the diftemper. 

UK Remedy for rheumatic Pains. 
TAKE of fena, hermodadétils, turpethum, and fcammony, 

of each two drachms; of zedoary, ginger, and cubebs, . of 
each one drachm, mix them and let them be powdered; the 
dofe is from one drachm to two in any convenient vehicle. Let 
the parts affefted be anointed with this liniment: take palm-oil 
two ounces, oil of turpentine one ounce, volatile falt of hart’s- 
horn two drachms; afterwards lay ona mucilaginous plaifter. 
Some that have been very much troubled with rheumatic pains, 
have by taking of hart’s-horn in compound water of earth- 

worms, found mighty benefit, 7 | 

, For a Rheumatifm, | 

LET the party take of the fineft glazed gun-powder as 
much as a large thimble may hold ; wet it in a {poop with milk 

P ~ from 
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from the cow, and drink a good half-pint of warm milk after 

jt ; be covered warm in bed, and fweat ; give ‘it fafting abow 
feven in the morning, and take this nine or. ten mornings to~ 

. gether, . 

Another Remedy for the fame. 

LET the patient take fpirit of hart’s-horn morning and- 
evening, beginning with twenty-five drops in a glafs of {pring- 
water, increafing five every day till they comé to fifty, to be 
continued for a month, if not well fooner. By this 1 cured a 
woman that had this diftemper to fo great a degree, that fhe was 
{welled in her head and limbs that fhe could not. lift her hand 
to her head; but taking this; in three days was much better, 
and in three weeks time went abroad perfeGtly well, and has 
continued fo now for above feven years, 5. C. 

To cure the Dropfy, Rheumatifm, Scurvy, and Cough 
of the Lungs. 

TAKE Englith orrice-roots, {quills, and elecampane-roots, 
gach one ounce, hyflop and horehound- leaves, each one hand~ 
ful, the inner rind of green elder and dwarf-elder, of each ene 
handful, fepna one ounce anda half, agaric two drachms, gin- 

_ ger one drachm; cut the roots thin, bruife the leaves, and put 
“them into two quarts of the beft Lifbon wine; let thefe boil 
an hour and a half on a gentle fire in an earthen mug, very 
clofe ftopped with a cork, and tied down with a bladder, that 
no air come to it, and fet it in alarge pot of boiling water; fet 
it fo that no water get into the mug, which muft hold three 
quarts, that all the ingredients may have room to. go in; when 
it is almoft cold, ftrain it out very hard; take this for a week 
together if you can, and then mifs aday; and if that does not 
do, goon with your other bottle of the fame; take it ina 
morning fafting, ten fpoonfuls at a time, without any poffet- 
drink ; it will both vomit and purge you ; it is of an unpleafant 
tafte; therefore take alump of fdgar after it; when it is quite 
cold, after it is ftrained off, tet it ftand ina flaggon to fettle a 
night and a day; then bottle it up clear and fine for ufe: it is 
an admirable medicine. 

For the Rheumatifm. 

TAKE one handful of garden fcurvy-grafs picked, two 
‘fpoonfuls of muftard-feed bruifed, two fmall fticks of horfe-ra- 
difh fliced, half an ounce of winter-bark fliced; fteep thefe in- 
gredients in a quatt of mountain wine three hours before you 

take it, which muff be three times a day; at eight, cleyen, and: 
ses five, 
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five, if your ftomach will bear it; if not, then twice only, viz. 
at eight and five, eating and drinking nothing after it for two 
hours at leaft; you are to take a quarter of a pint at a time, 
which you muft fill up out of another quart of the fame wine ;- 
and fo continue drinking till both bottles are emptied. 

To make the right Angel-Salve. 

TAKE black and yellow rofin, of each half a pound, vir- 
gin-wax and frankincenfe, of each a quarter of a pound; maf- 
tich an ounce, deer fuet a quarter of a pound; melt what is to 
be melted, and powder what isto be powdered, and fift it fine; 
then boil them and-{train them through a canvas bag into a bot- 
tle of white wine; then boil the wine with the ingredients an 
hour with a gentle fire, and let it ftand till it is no hotter than 
blood ; then put to it two drachms of camphire, and two ounces 
of Veni€e turpentine, and ftir it conftantly till itis cold: be fure 
your ftuff be no hotter than blood when you put in your cam- 
phire and turpentine, otherwife it is fpoiled; make it up in rollsy. 
and keep for ufe: it is the beft falve made. ; 

To make Lip-Salve. 

TAKE a quarter of a pound of alkanet-root bruifed, and 
half a quarter of a pound of frefh butter, as much bees-wax, 
and a pint of claret; boil all thefe together a pretty while; 
then ftrain it, and let it ftand till it is cold: then take the wax 
off the top, and melt it again, and pour it clear from the dregs . 
into your gallipots or boxes: ufe it when and as often as you 
pleafe. | peor . 

A green Salve. ’ 

TAKE five handfuls of clown’s all-heal, flamp it, and 
put it in a pot, adding to 1t four ounces of boar’s greafe, half 
a pint of olive-oil, and wax three ounces fliced; boil it till the 
juice ts confumed, which is known when the ftuff doth not 
bubble at all; then ftrain it, and put on the fire again, adding 
two ounces of Venice turpentine; let it boil a little, and put 
it in gallipots for ufe ; melt alittle in a fpoon, and if the cut or 
wound be deep, dip your tents in it; if not, dip lint, and put 
on it, defending the place with a'leaden plaifter; drefs it once 
a day. 

For a fore Breaft, when it is broken. 

TAKE a quarter of a pound of raifins of the fun ftonecs 
and beat them very {mall; then add to it near as much honey, 

“an 
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tents, if occafion; drefs it once a day; when it is well drawn, 
ufe the yellow balfam, and black or leaden piaifter. 

Aye The Black Salve. | 

TAKE a pint: of oil-olive, three quarters of a pound of 
yellow wax, of frankincenfe finely beaten and fearced, ‘the 

_ beft maftich, olibanum and myrrh, of each two ounces; -half a 
pound of white lead finely ground, and two drachms of cam- 
phire, boil thefe till they are black; then let it ftand a little; 
oil a board, and pour iton; oil your hand, and make it up in 
rolls for ufe. . | ere | 

A Salve for a Burn or Scald. 

TAKE a pound of mutton fuet fhred fmall, melt it, and 
put into it thyme, fweet-marjoram, melilot, pennyroyal, and 
hyflop, of each a good handful chopt fmall; let it ftand toge-. 
ther four days; then heat it, and {train it out, and put in the 
fame quantity of herbs again, and let it ftand four days longer ; 
then heat it, and ftrain it out, and to that liquor put Ave pounds 
of white rofin, and two pounds of bees-wax fliced, and boil it 

up to a falve; when it is cold enough, oil a board, pour it on 
it, and make it up in rolls. This is an admirable falye, when 
the fire is taken out; you muft take out the fire with oil,’ then 
Jay on the plaifter : it is good for a fmall cut, or iffue inflamed. 

! 

_A Salve for a Blaft, Burn, or Scald. 

TAKE May butter frefh out of the churn, neither wafhed 
nor falted, put into it a good quantity of the.green inner rind 
of elder, put it in a pipkin, and fet that in a pot of boiling 
water; let it infufe a day or two; then ftrain it out, and keep 
it in a pot for ufe. ie er | 

es A Salve for a Cere-cloth for Bruifes or Aches. 
TAKE a pintof oil, nine ounces of red lead, two ounces 

of bees-wax, an ounce of fperma-ceti, two ounces of rofin 
beaten and fifted; fet all thefe on a foft fire in a bell-fkillet, 
_ ftirring till it boils; and then try it on a rag, whether it firmly . 

ftick upon it; when it. does ftick take it off; and when you 
have made what cere-cloths you pleafe, pour the reft on an oil- 
ed board, and make it up in rolls; it is very good for acut or 

_ 
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A Salve for a Sprain. 
TAKE a quarter of a pound of virgin-wax, a quarter of 2 

pound of frankincenfe, half a pound of Burgundy pitch; melt 
them well together, ftirring them all the while till they are 
melted; then give them a good boil, and ftrain them into water 
work it well into rolls, and keep it for ufe; the more it is work-. 
ed, the better it is; f{pread it on leather. . 

A. Salve for.the King’s Evil. 

TAKE a burdock-root, and a white lily-root, wafh, dryy 
and fcrape them; wrap them in brown paper, and roaft them 
in the embers; when they are foft, take them out, and cut off 
the burn or hard, and beat them in a mortar with boar’s-greafe 
and bean-flour ; whenit is almoft enough, put in as much of the’ 
beft turpentine as will make it fmell of it ; then put it in a pot 
for ufe. | | ed 
The party muft take inwardly two {poonfuls of lime-water in’ 

‘the morning, and faft two hours after it, and do the fame at 
four o’clock in the afternoons if there be any {welling of the’ 
evil, they muft bathe it with this water a quarter of an hour to- 
gether, a little warmed, and weta cloth, and bind it on the 
place; but if the fkin be broken, only wafh it in the water, and’ 
{pread a thin plaifter of the falve, and lay on it; fhift it-once a 
day; if very bad, you muft drefs it twice a day. : 

To make the lime-water: Take a lime-ftone as big -as 
man’s head, it muft be well burnt; put it into fix quarts of boil- 
ing water, cover it clofe, but fometimes ftir it; the mext day, 
when it is fettled, pour off the clear water, and keep it in bot- 
tles for ufe. 

To make the Fye-Salve.. 
TAKE of frefh butter out of the churn, unfalted and un- 

wafhed, two pounds; fet it ina glafs jar in the fun to cla~ 
rify three months, then pour_very clear off about a quarter of a 
pound, and put to it an ounce of virgin-wax; whem it is melted, 
put it to white rofe-water to cool, ‘and beat it in the water: 
half an hour; then take it out from the water, and mix it with: 
half am ounce of tutty finely powdered, and ‘two fcruples of 
maftich»beaten and bruifed as well as poffible ;. mix al] well to- : 
gether, and put it in pots for ufe; take a very little in your fin= 
gers, when in bed, fhut your eye, and rub it over the did and? 
corner of your eye. 

Sit 
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Sir Hans Sloane’s Ointment for the Eyes. 
TAKE of tutty and calamine, of each fix drachms ; of, 

calcined lead and camphire, of each two drachms; of myrrh,, 
farcocolla, aloes, and white vitriol, of each one drachm: make 
them all intoafine powder. Then take of frefh butter twelve 
ounces, of white wax two ouncés ; ‘and when they are melted 
together, by degrees fhake in the fore-menitioned powders, and 
ftir all together till che whole is cold and become an ointment.” 

All the ingredients that require powdering, ought to be res 
duced to the utmoft finenefs, and the whole made as {meoth as’ 
poflible. . 

To make Spirit of Saffron. 

TAKE four drachms of the beft faffron, put itin a quart 
bottle, pour on it a pint of the. ordinary {piritof wines and add 
to it half a pound of white Recieandy beaten, fmall; {top it 
clofe with a cork, and a bladder tied over it; fet itin the fus, 
fhake it twice a day, till the candy is diffolved, ‘and the fpirit of 
a deep orange colour; let it ftand two days longer co fettle, 
clear it off in another bottle, and keep it for ufe; give a fmall 
fpoonful to a'child, and a large One to 'a'man or woman, it is 
excellent in any peftilential difeafe ; it is good againft colds, ‘or 
the confumptive cough. 9, cine SA 

To cure the Spleén or Vapours. | 

TAKE an ounce of the filings of fteel, two drachms of 
gentian fliced, half an ounce of carduus-feeds, bruifed, half a 
handful of centaury-tops; infufe all thefe in a quart of white : 
wine four days; drink four fpoonfuls of the clear every morn-. 

ing, fafting two hours after it, and walking about; if it binds 
too much, ‘take onte or twice'a week fome little purging thing 
to carry it off. x 

) _ To make a Quilt for the Stomach, ’ 
‘TAKE a fine rag four itiches {quare, and fpread cotton thin 

over it; take mint and fweet-marjoram dried and rubbed to 
powder, and ftrew it over the cotton, pretty thick; then take 
nutmeg, cloves and mace, of each a quarter of an otince beaten 
and fifted, and ftrew that over the herbs, afd. on that ftrew 
half an ounce of galangal finely powdered, then a thin row of 
cotton, and another fine rag, and quilc it together; when you 
Jay it on the ftomach, dip it in hot.fack, and lay it on as warm 

_ as can be endured: this is very, good fox apain in the ftomach, 

Ta° 
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To difperfe Tumours, 
‘ TAKE of yellow wax, frankincenfe, and rofin, of each 
four ounces; melt them together, ftrain it out, and when it is 
cold, make it into a roll, and keep it for ufe. . 

To cure a Place that is fcalded. 

» TAKE linfeed-oil, and put to it as much thick cream ; 
beat them together very well, and keep it for ufe; anoint the 
place that is fcalded twice’a day, and it will ‘cure it; put on it 
foft rags, and let nothing prefs:it. peer eae 

For a Scald Head. 
TAKE three fpoonfuls of juice of comfrey, two. penny- 

worth of verdigreafe, and half a pound of hog’s-lard; melt it 
together, but let it not boil: cut off the hair, and anoint the 
_place: it will cure it. POs 3 

For the Falling Sicknefs. 

TAKE of the powder of man’s fkull, of cinnabar, anti- 
mony, of each a drachm; of the root of male-piony, and frop’s ° 
liver dried, of each two drachms; of the falt of amber half a 
drachm, conferve of rofemary two. ounces, fyrup of. pionies | 
enough to make it into a foft electuary, of which give the quan- 
tity of a large nutmeg every morning and evening, drinking 
after it three ounces of the water of the lilies of the valley; 
take it three days before the new moon, and three days before . 
the full moon: to bring the patient quickly out of the fit, let 
the noftrils and temples be rubbed with the oil of amber. 

To cure Spitting of Blood, if a Vein is broken. 
“TAKE mice-dung beaten to powder, as much as will lie 

on a fix-pence; and put in a quarter of a pint of the juice of 
plantain, with a little fugar ;, give it in the morning fafting, and 
at night going to bed. Continue this fome time, and it will 
make whole, and cure. 6 ; 

To take out the Rednefs and Scurf after the Small-Pox. 
AFTER the firft {cabs aré well off, anoint the face, going 

to bed, with the following ointment: beat common allum very 
fine, and fift it through a lawn fieve, and mix it with oil likea 
thick cream; and lay it allover the face with a feather; in the 
morning have bran‘ boiledin water‘ till it is flippery ; then wafh ~ 

‘ oN ‘it 
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it off as hot as you ca bear it : fo do fora’ month or Pota'eg as 
_. there is oceafion.’ 

- To take out Spots of the Small. Pox, 
TAKE half an ounce of oil of tartar, and as much oil of 

bitter almonds; mix. it together, and ‘with a fine rag daub it 
often on the face and hands, before the air has penetrated into 
the {kin or fleth. . 

For the Strangury. 
TAKE half a pint of plantain-water, one ounce of white 

fugar- candy finely powdered, two fpoonfuls of fallad oil, and 
-the juice of a lemons beat all thefe together very well, and 
_drink it off. 

For the Scurvy. 

PARE a pound of guaicum-bark, half a buted of faffa. 
fras, and a'quarter of a pound of liquorice ; boil all, thefe in 
three quarts of water, till it comes to three pints ; and when it 
is cold, put it in'a veffel with two gallons of ale; in three or 
four days it is fit to drink; ufe no other drink for fix or twelve 
months, according to the violence of the diftemper : it will éer- 

tainly cure. 

For the Scurvy or’ Dropfy. 
STAMP the leaves of elder, and ftrain the juice, and to’ 

a quarter of a pint of juice put fo much white wine ; warm it 
a little, and drink it off ; dothis four or five mornings together 5 : 
if it plrgs you, it will certainly do good: take this in’ the 

fpring. . 
A Water for the Scurvy in the Gums. 

_, TAKE two quarts of {pring-water, a’ pound of flower-de- 
luce-root, a quarter of a pound of roche-allum, two ounces’ 
Of cloves; of red rofe-léaves, woodbine-leaves, columbine- 

_ leaves, brown fage, of each two’ handfulsy and one of rofe. 
tary, eight Seville oranges, peel and all, only take out the 
feeds ; fer thefe over the fire, and let them boil a quart away ; 
then take it off, ftrain it, and fet it over the fire again, adding © 
to it three quarts of claret, and a pint of honey; let them boil 
half an hour, fkim it well, and’ when it is cold, bottle it for ufe ; 
wath and gargle your motith with it two or three times a day. 

An excellent Medicine for Shortnefs of Breath. 

* TAKE half an ounce of flour of btimftone, a quarter of. 
an’ ounce OF beaten’ ginger, arid three’ quarters of an ounce of 

“ Aa ~ beaten 

ts ote Ree >) \ . i 



BAe a MES br ead tattle 
“ 4 

} = ‘ * 

454 The ComPLeTe HovsewirFe.. 
beaten fena; mix all together in four. ounces of honey; take 
the bignefs of a nutmeg night and morning for five days to- 
gether; then once a week for fome time; then once a fortnight. 
\ 

Another. 

‘TAKE two quarts of elder-berry juice when very ripe, put — 
one quart in a pipkin to boil, and as it confumes, put in the 
reit by a little at a time; boil it to a balfam; it will take five 
or fix houss in boiling. ‘Take a little of it night and morning, 
or any time. 

To make Syrup of Garlic. | 

TAKE two heads of garlic, peel it clean, and boil it in a 
pint of water a pretty while; then change your water and boil 
it till the garlic is tender ; then ftraining it off, add a pound of 
double refined fugar to it, and boilit till it is athickfyrup ; fkim 
it well, and keep it for ufe; take a fpoonful in a morning faft- 
ing, another laft at night, for a fhort breath. 

To make Syrup of Marfhmallows. 

TAKE marfhmallow-roots four ounces, grafs-root, afpara- 
gus-roots, liquorice, ftoned raifins, of each half an ounce; the 
tops of marfhraallows, pellitory, pimpernel, faxifrage, plantain, 
maidenhair white and black, of each a handful, red chiches an 
ounce, the four greater and four lefler cold feeds, of each three 
drachms; bruife ail thefe, and boil them in three quarts of water 
till it comes to two; then put to it four pounds of. white fugar,. 
till it comes to a fyrup. 

To make Syrup of Saffron. 

TAKE apint of the beft Canary, as much balm-water, and _ 
two ounces of Englifh faftron; open and pull the faffron very 
well, and put it into the liquor to infufe; let it Rand clote 
covered (fo as to be hot, but not boil) twelve hours; then ftrain 
jr out as hot as you can, and add to it two pounds of double 
refined fugar; boil ic till it is well incorporated, and when it is 
cold bottle it, and take one fpoonful in a little fack or {mal} 
cordial, as eccafion ferves, . 

To give Eafe in a violent Fit of the Stone. 

TAKE a quart of milk, and two handfuls of dried fage, a 
pennyworth of nemp-feed, and one ounce of white fugar-candy ; 
boil all thefe tegether a quarter of an hour, and then put in~ 
huif a piat of Rhenifh wines When the curd is taken off, put 
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the ingredients i in a bag, and apply it to the aggrieved part 3) and 
_ of the liquor drink a good gla(s full. Let both be as hot as can be 
endured. If there is not eafe the firft time, warm it again, and 
ufe it. It (eldom fails. “3 

An approved Medicine for the Stone. 

TAKE fix pounds of black cherries, ftamp them in a mor- 
tar till the kernels are bruifed; then take of the powder of 
amber, and of coral prepared, of each two ounces: put them 
with the cherries into a ftill, and with a gentle fire draw off the _ 
water ; which if you take for the ftone, mix a drachm of the 
powder of amber with a fpoonful of it, drinking three or four 
{poonfuls after it; if for the palfy or convulfions, take four {poon- 
fuls, without adding se thing, in the morning fafting. 

To give Eafe in Bits of the Stone, and to cure the Sup- 
preffion of Urine, which ufually attend them. 

TAKE fnail-fhells and bees, of each an equal quantity; 
dry them’in an oven with a moderate heat; then beat them to 
a very fine powder, of which give as much as will lie on a fix- 
pence, in a quarter of a pint of bean-flower-water, every morn- 
ing, fafting two hours after it: continue this for three days | 
together : ‘this has been often found to break. the ORG: and to 
force a {peedy paflage for the urine. 

How to make the Lime-Drink, famous for cyan the 
Stone. 

TAKE half a peck afiine ftones new- burnt, and put them, 
into four gallons of water; ftir it well at the firft putting in; 

then let it ftand, and ftir it again; as foon as it is very well . 
fettled, ftrain off the clear into a large pot, and put to it four 
ounces of faxifrage, and four ounces of liquorice, fliced thin, 
raifins of the fun ftoned one pound, half a pound of blue cur- 
rants, mallows, and mercury, of each a handful ; coriander, 
fennel, and anifeeds, of each an ounce; let the pot ftand clofe 
covered for nine days; then ftrain it; and, being fettled, pour 
the cleareft of it into bottles ; you may drink half a pine of ic 
at a time, as often as you pleafe: in your morning’s draught, 

~ ‘put a-drachm of winter cherries powdered. This has-cured 
- fome who have been fo tormented with the {tone in the bladder, 
that they could not make water, after they had in vain tried 

. abundance of other remedies. : 

A a2 A Receipt ; 

# 
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A Receipt for the Cure of the Stone and Gravel, whether 
in the Kidneys, Ureters, or Bladder. 

TAKE marfhmallow-leaves, the herb mercury, faxifrages. ° 
and pellitory of the wall, of each, frefh gathered, three hand- 
fuls ; cut them {mall, mix them together, and pound them in 
a clean ftone mortar, with a wooden peftle, till. they come to 
a mafh; then take them out, fpread them thin ina broad 
glazed earthen pan, and let them lie, ftirring them about once 
aday, till they are thoroughly dry (but not in the fun) and then 
they are ready, and will keep good all the year. Of fome of 
thefe ingredients fo dried, make tea, as you do:common tea 
with boiling water, as {trong as you pleafe, but the ftronger the 
better; and drink three, four, or more tea-cups full of it blood- 
warm, fweetened with coarfe fugar, every morning and after- 
toon, putting into each cup of it half a fpoonful, or more, of 
the exprefled oil of beach-nuts, frefh drawn (which in this cafe 
has been experienced to be vaftly preferable to oil of almonds, 

er any other oil) ftirrtng them about together, as long as you 
- fee occafton. 

This medicine, how fimple foever it may feem to fome, is. 
yet 2 fine emollient remedy, is perfeéthy agreeable to the fto- 
mach (unlefs the beach-oil be ftale or rancid) and will fheath 
and foften the afperity of the humours in general, particularly 
thofe that generate the gravel and ftone, relaxing and fuppling 
the folids at the fame time:. and_it is well known by all! phyfi- 
cians, that emollient medicines lubricate, widen, and moiften 
the fibres, fo as to relax them into their proper dimenfions, with- 
out forcing the parts ; whereupon obftructions of the reins and 
urinary paflages are’ opened, and cleared of all lodgments of 
fandy concretions, gravel and paflable ftones, and made to 
yield better to the expulfion of whatever may {top them up ;. and 
likewife takes away, as this does, all heat and difficulty of urine 
-and ftranguries ; and withal, by its foft mucilaginows nature, 
cools and heals the reins, kidneys, and bladder, giving prefent 
eafe in the ftone-cholic; breaks away wind, and prevents its — 
return, as-it always keeps the bowels laxative.. | 

A Wath for the Teeth, recommended by another great 
Phyfician, that makes them perfectly white, taking 
off all the black, ulcerated, and cancerous Spots, 

' faftens the Teeth, and makes them of a beautiful 
Colour though ever fo old,. or ever fo. loofe.. 

THE beft thing to cure the fcurvy in the gums-is, every 
morning to wafh the mouth with falt and warm water. Indeed 
it fhould be done-every day after dinner with cold water, a 
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the laft thing at night. This cures the feurvy i inthe gums, and 
the wafh and powder will make them as white as fnow, faften . 
the gums, and clear the mouth of all ulcers and cancerous hu- 
mours, without any manner of trouble. 

To preferve and whiten the Teeth. 
TAKE a quarter of a pound of honey, and boil it witha 

little roche-allum ; fkim jit well, and then put ina little ginger 
finely beaten; let it boil a while longer, then take it off ; and 
before it is cold, put to it as much dragon’s-blood as will make 
it of a good colout ; ; mix it well together, and keep it ina 
gallipot for ufe; take a little on a ag and rub the teeth, you 
may ufe it often. 

A good Remedy for a ‘hollow aching Tooth. 
TAKE of camphire and crude opium, of each four grains, 

make them into three pills with as much oil of cloves as is con- 
_venient, roll them in cotton, apply one of them to the aching 
tooth, and repeat it if there is occafion. 

To cure the Tooth-ache. 

TAKE half an ounce of conferve of rofemary over night, 
and half a drachm of extract of rudium in the morning; do 
this three times together ; keep warm. | 

Another Method. 

LET the party that is troubled with the tooth-ache lie on 
the contrary fide, drop three drops of the juice of rue into the 
ear on that fide the tooth acheth, let it remain an hour or Re» 
and it will remove the pain. 

For the Teeth. 
TAKE a pint of {pring-water, put to it fix fpoonfuls of 

the beft brandy; wafh the mouth often with it, and- in the 
morning roll a bit of allum a Jittle while in the mouth, 

Pills to purge off a Rheum in the Teeth. 
- TAKE four drachms of maftich, ten drachms of aloes, three 
drachms of agarick ; beat the maftich and aloes, and grate the 

\ agarick : fearce them, and make them ‘into pills with fyrup of 
betony : you may make but a quarter of this quantity ata time, 

_and take it all out, one pill in the morning, and two at night : 
you may eat or drink any thing with thefe pills, and go abroad, 

’ keeping yourfelf warm ; and when they work, drink a draught 
or two of fomething warm, 
mee ere winyh Sete 3: ee hoo A Powder 



tos ll 
a ~ 

358 The Comprete Hovsewirs: 

A Powder for the Teeth. 

TAKE half an ounce of cream of tartar, and a quarter of 
an ounce of powder of myrrh; rub the teeth with it two or 
three times a week. | 

An admirable Powder for the Teeth. 

TAKE tartar of vitriol two drachms, beft dragon’s-blood 
and myrrh, each half a-drachm, gum lac adrachm, of amber- 
greafe four grains, and thofe who like it may add two grains 
of mufk ; mix well, and make a powder, to be kept in a phial 
clofe ttopped. The method of ufing it is thus: Puta little of the 
powder upon a china faucer, or a piece of white paper; then 
take a clean linen cloth upon the end of your finger, juft moiften 
it with water, and dip it in the powder, and rub the teeth well 
once a day, if they be foul; but if you want to preferve their 
beauty, only twice a week is fufficient for its ufe. This powder 

_ will preferve the teeth and gums beyond any other, under 
whatever title dignified or diftinguifhed ; and what is commonly 
called a tainted or ftinking breath, moftly proceeds from rotten 
teeth, or fcorbutic gums, which laft diitemper, fo incident and 
fatal co. childrens teeth, this powder will effectually remove, 
Indeed there is no cure for a rotten tooth, therefore [ advife to | 
pull it out; and if this cannot be effected, the above powder 
will fweeten the breath, and prevent fuch tooth from any ill fa- 
vour. The too frequent ufe of the tooth-brufh makes the teeth 
become long and deformed, although it be a good inftrument, 

and the moderate ule of it proper enough. After rubbing the 
_ teeth with the powder, the mouth may be wathed with a little 

red wine warm, or the like. 

To make the Teeth white. 

T AKE three fpoonfuls of the juice of celandine, nine fpoon- 
fuls of honey, half a fpoonful of burnt allum,; mix thefe to- 
gether, and rub the teeth with it. . | 

An admirable Tinéture for green Wounds. 

TAKE balfam of Peru one ounce, ftorax calamita two 
ounces, benjamin three ounces, fuccotrine aloes, myrrh, and 
frankincenfe, of each half an ounce; angelica-roots, and flowers 
of St. John’s-wort, of each half an ounce, fpirit of wine one 
pint; beat the drugs, fcrape and flice the roots, and put it into 
a bortle 5: flop it well, and let it fland in the fun July, Auguft, 

_and September; then ftrain it through a fine linen cloth; put 
jt in a bottle ; itop it clofe, and keep it for ufe. Apply it to a 
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green wound by anointing it with a feather ; then dip lint in it, 
and put it on, binding it up with a cloth; but let no plaifter 
touch it; twice a day wet the lint with a feather; but do not 
take it off till it is well. 

For the Trembling at the Heart. 
MAKE a fyrup of damafk-rofes, and addithereto a fall 

quantity of red coral, pearl, and ambergreafe, all finely beaten 
and powdered ; take this fo long as your pains continue, about 

_ a fpoonful at a time. 

: To kill a Tetter. , 

TAKE flour of brimftone, ginger, and burnt allum, alike 
quantity ; mix it with unfalted butter, anoint as hot as can 
be endured, at bed-time: in the morning wath it off with ce- 
Jandine-water heated; while this is continued, the party mutt 
fometimes take cordials, to keep the humour from going inward. 

For a Quinfey or.Swelling. in the Throat, fo that the 
Patient cannot fwallow. 

TAKE a toaft of houfhold bread, as big as will cover the 
top of the head, weil baked on both fides, foak it in right 
‘French brandy ; let the top of the hedd be fhaved, then bind it 
on with acloth; if this be done at night going to bed, it will 
cure before morning, as 1 myfelf have had experience of. S.C. 

For a fore Throat, 

“MAKE a plaifter of Paracelfus four inches broad, and fo 
Jong as to come from ear to ear, and apply it warm to the 
throat ; then bruife houfleek, and prefs out the juice ; add an 
equal quantity of honey, and a little burnt allum; mix all to- 

_. gether, and let the party often take fome on a liquorice-ftick. 

For a Thrufh in Childrens Mouths. 

TAKE ahot fea-coal, and quench it in as much fpring- water 
as will cover the coal; wath it with this five or fix times a day. 

A Vomit. 

TAKE feven or eight daffodil-roots, and boil them in a 
pint of poflet-drink, and in the working drink carduus-water a 
gallon or more; your poffet muft be cold when you drink it, and 
your catduus-tea muft be blood: warm ; if it works ico much, 
put fome fait in adifh of poflet, and drink it off, 

Ava 4 | A good 
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A good Vomit. 

TAKE two ounces of the fineft white allum, beat it (mall, 
put it into better than half a pint of new milk, fet it on a 
flow fire tiJl the milk is turned clear; let it ftand a quarter of 
an hour; ftrain it off, and drink it juft warm; it will give 
three or four vofits, and is very fafe,; and an excellent cure for 
an-ague taken half an hour before the fit; drink good ftore of 
carduus-tea after ity or elfe take half a drachm of ipecacuanha, 
and carduus-tea with it. 

Another Vomit. 

TAKE re&tified butter of antimony, digeft it with thrice 
its own weight of, alcohol ; a fingle drop or two whereof bein 
taken in fack, or any convenient vehicle, works well by vomit: - 
it was a fecret of Mr. Boyle’s, and highly valued ; and by him | 
communicated to the admiral Du Quefne: it is likewife re- 
commmended by Dr. Boerhaave. 

To ftop Vomiting. 

TAKE a large nutmeg, grate away half of it, and toaft 
the flat fide till the oil ouze it; then clap it to the pit of the 
ftomach ; let it lie fo long as it is warm; repeat it often till. le a 7 i aap nak a? i 

Another Remedy. | 

TAKE half a pint of mint-water, an ounce of fyrup of 
violets, a quarter of an ounce of mithridate, and half an ounce | 
of fyrup of rofes; mix all thefe well together, ‘and Jet the party 
take two fpoonfuls firft, and then one fpoonful after every vo- 
miting, till it is ftayed. | hire . . | 

Another. 

TAKE afh-leaves, boil them in vinegar and water, and 
apply them hot to the ftomach ; do this often. 

Ay o provoke Urine prefently when ftopped. 

IN a quart of beer boil a handful of the berries of eglantine 
till it comes to a pint: drink it off lukewarm. Diag 

To draw up the Uvula. » 

TAKE ground-ivy, and heat it well between two tiles, and 
lay it as warm as can be borne on the top of the head. .The — LR, ee AO OOS 5 Meg es Re Ahi ( - 

# 
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blood of a hare dried and drank in red wine, ftops the bloody- 
flux, though ever fo fevere, 

f 

. Acalcined Water to dry up Ulcers, and old Sores. 

_ TAKE of the beft Roman vitriol three ounces, camphire 
once ounce; beat them into fine powder, put them into the 
bottom of a crucible, and fix it in hot embers; cover it with 
white paper, and put a little tile on it; ‘let it be well calcined, 
but not too much; when it is cold beat it into fine powder; and 

_. fift ie; then add to it three ounces of bole-armoniac, beaten 
and fifted ; mix all together, and to half an ounce of this powder, 
put a quart of fpring or plantain-water; boil the water, and 
when it is blood-warm, put in your half ounce of powder, and 
ftir it together in a pewter bafon till it-is quite cold; then put it 
in a bottle for ufe; when you ufe it, fhake the bottle, and pour 
fome out, and ufe it as hot as can be endured, either by fyringe 
or wathing the place twice or thrice a day ; and ufe the follow- 
ing plaifter or falve. 

For a Weaknefs in the Back or Reins, 
‘FT AK E an ounce of Venice turpentine, wafh it in red rofe- 

water, work it in the water till it is white; pour the water 
from it, and work it up into pills with powder of turmerick 
and a grated nutmeg ; you may put a little rhubarb as you fee 
occafion ; take three in the morning, and three in the evening, 
in a little fyrup of elder. ee 

A rare Mouth Water. 
TAKE rofemary, rue, celandine, plantain, bramble-leaves, 

woodbine-leaves, and fage, of each a handful; beat them, and 
'-fteep them in a quart of the beft white wine vinegar two days 

and nights ; then prefs it’ well, ftrain it, put to it fix ounces 
of allum, and as much honey: boil them a little together foftly, 
till the allum is diflolved: when it is cold, keep it for ufe. 

For the Worms. — 
T AK E of wormwood, rue, whitewort, and young leeks, of — 

each one handful; chop and ftrip thefe herbs very fmal!l, and fry 
them in lard; put them ona piece of flannel, and apply them 
to the ftomach, as hot as can be borne; and Jet them lie forty- 
eight hours, changing the herbs when they are dry. ) 

nr = 8 Plaifter for Worms in Children. 
TAKE two ounces of yellow wax, and as much rofin; 

well, é 

bad = 

Pi" 
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and take it off, and put to it three drachms of aloes, and two 
{poonfuls of treacle, and boil it up again; rub a board with 
frefh butter, and pour the falve thereon; work it well, and 
make it up in rolls; when you make the. plaifter, fprinkle it 
with faffron, and cut a hole againft the navel. 

A Clyfter for the Won: | Ka tg 

TAKE of rue, wormwood, lavender-cotton, three or four 
fprigs of each; a fpoonful of anifeeds bruifed; boil thefe in a 
pint of milk, let the third part be confumed ; then ftrain it out, 
and add to it as much aloes finely powdered, as will lie on a 
three-pence ; fweeten it with honey, and give it pretty warm : 
it fhould be given three mornings together, and the beft time is 
three days before the new or full moon. ‘om 

To know if a Child has Worms or not. 

TAKE a piece of white leather, prick it full of holes with 
your knife, rub it with wormwood, {pread honey on it, and 
ftrew the powder of fuccotrine aloes on it; lay it on the child’s 
-navel when it goes to bed; and if it has worms, the plaifter 
will ftick faft; and if it has not, it will fall off, 

fe Ble itt for Worms in Children. 

TAKE fenugreek-feed and wormwood-feed one penny- 
worth, beat and fearced ; mix it well in a half-pennyworth of 
treacle; let the child take a fpoonfal in a morning fafting, and 
faft two hours after it; do this three or four days. 

Another Remedy. 

TAKE mithridate and honey, of each a pennyworth, ol 
of mace two pennyworth; melt them together, and fpread upon 
Jeather cut in the fhape of aheart; oil of favin and wormwood, 
of each fix drops ; of allum and faffron in powder, of each one 
drachm; rub the oils, and ftrew the powders, all over the 

.. plaifter ; apply it, being feel to the child’s ftomach with . 
_ the point upwards. 2 

“An excellent Prefcription for the Cure of Worms. 

THE following receipt is an extraordinary remedy for the 
worms which breed’in human bodies, and with which vaft num- 

_ bers of people of all ages and both fexes are aflifed, and fome 
of them very feverely,. efpecially children, and other young per- 

fons, of whom abundaace are carried off yearly by gi thrown 
iphewoby mac 

@ 
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thereby into convulfions, epileptic fits, vomitings, loofeneffes, 
white or green ficknefs, and other diforders, which had been 
‘judged to have proceeded from other caufes, when the occafion 

thereof was worms. But as there is fuch a variety of diforders pro- 
ceeding from thofe inteftine animals, reprefenting other difeafes, 

~ I fhall, for the information of fuch as-may little imagine thir 
malady to be occafioned by worms, when it appears fo plain to 
themfelves and their phyficians, that it is this or that other 
difeafe, firft fet down fome of the many figns and fymptoms of 
worms, and then prefcribe the remedy to deftroy, expel, and 
rid the patient’s body of them; and this is a medicine fo effec- 
tually adapted, and fo innocent withal, that if it be purfued as 
directed, they that take it may depend it will not fail utterly and 
fafely to do it, be the worm of any kind, or fituated in any part 
of the body. : | 

It is to be noted, that there are-divers forts of worms that 
breed in the body, and take up their refidence therein, either in 
the ftomach or bowels, and fometimes near the ({phin&er ani, 
or fundament, and often knit themfelves together, and appear 
like a bag of worms, and are {uppofed to be bred from the ova 
or eggs of thofe animals fwallowed down with the food, and en- 
couraged and fed by vifcidities in the paflages ; and according as 
they refide, or have placed themfelves in the body, the fymptoms 
and complaints which fome people make are different both in kind 
and degree; in fome to occafion loofenefles, in others coftivenefs, 
or frequent defires to go to ftool, but cannot; in fome to caufe a 
foetid or ftinking breath, which is afhrewd fign of worms, as is 

- alfo a hard or inflamed belly, efpecially in children, with a vo- 
racious. appetite, and almoft continual thirft, feverifhnefs by 
fits, and intermitting pulfe, and glowing cheeks; in fome, a 
heavinefs or pain in the head, ftartings in fleep, with frightful 
terrifying dreams ; in fome, afleepinefs reprefenting a lethargy; - 

~in others, a naufea, or loathing of food, with or without 
motion to vomit, a pain and weight with a gnawing in the 
ftomach, gripings and rumblings in the bowels, like the cholic. 

in children, a dry cough, and fometimes) {creaming fits and 
~ convulfions, with white lips and white urine ; and in both old 
and young aweakened and loft appetite, giddinefs in the head, 
palenefs of countenance, with faintings and cold fweats of a 
fudden, indigeftions, abatement of the ftrength, and falling 
away of flefh, as.if dropping into-a confumption; with many 
other fymptoms, but thefe are the chief, which ever more or | 
Jefs, fome or other of them always affect where worms are the 
caufe ; and. for remedy of which the following receipt my be 
depended on, and very innocent, as well as powerful and effec- 
tual, as every one, when they read what it is, will believe, and 
when they try it, will find. i. 
deed. HR | ‘ Take 
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Take tops of carduus, tops of centuary, Roman wormwood, 

and flowers of camomile (all of them’ dried, and of the lateft 
year’s growth that you ufe them in). of each a {mall handful ; 
cut the herbs fmall, but not the flowers, put them with an ounce 
of wormieed bruifed {mall into an earthen jar or pickling pot, and 
pour upon them a quart of fpring-water cold ; ftir all about, _ 
and then tie the pot over witha double paper, and let it ftand 
forty-eight hours, opening and ftirring it about five or fix times 
in that fpace ; atthe end of forty-eight hours ftrain it through 
a cloth, fqueezing the herbs as dry as you can, which fling 
away, and of the liquor give to a child from two to four or five. 
years old half a fpoonful, more or lefs, mixed with a quarter of a 
fpoonful of the oil of beech-nuts, every morning upon an empty 
ftomach, and to faft for about an hour after it; and alfo the 
fame dofe about four or five in the afternoon every day, for a 
weck or ten days together: by which time, if the cafe be worms, 
and you make but obfervation, you will find them to come away 
either dead or alive: older children muft take more, in propor- 
tion to their ages ; and grown perfons from three or four to fix 
or eight fpoonfuls, or more, with always half the quantity of 
the faid oil mixed with each dofe, and it will keep the body fo- 
lable, and fometimes, a little loofe, 

This medicine has cured in fuppofed incurable cafes, when it 
has proved at laft to be from worms, when neither the phyfician 
or patient have before thought it to be fo; but if it be not worms, 
it cannot hurt, but may cure in cafes fimilar to worms, efpeci- 
ally where the ftomach and bowels are difordered. 

Note, The beech-nut oil may be had at moft oil-fhops ; and 
the reafon that that oil before any other is advifed is, that it 
has a property, as has been often tried, of killing worms, of 
itfelf, when olive-oil and oil of almonds would not do it; and 
as a confirmation of it, Dr. Baglivi fays, ina book of experi- 
ments upon live worms from human bodies, That he put worms - 
into divers liquors, which were reputed would kill them, but 
did not under a great many hours; and that towards night he 
put others into oil of fweet almonds, and found them alive the 
next morning ; them after many other experiments, he put one 
into oil of nuts, where it died prefently: and Malpighi, 
another noted phyfician, fays, That of all common oils, oil of 
nuts is the beft againft worms; and that at Milan, mothers have 
a cuftom to give their little children once or twice-a week toafts 
dipped in oil of nuts, and to grown people fome fpoonfuls of it. 
fafting: and many other authors fay the fame, particularly Dr. 
Nicholas Andry, of the faculty of phyfic at Paris, in his trea- 
tife of worms; who alfo fays, if you dip a pencil in oil of nuts, 
and anoint the bodies of live worms that any one voids, tho’ 
you never touch their heads, they will prefently grow motion- » 
lefs, and die beyond recqvery ; the reafon, he fays, they die fo 

fuddenly, 
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fuddenly, when anointed, is, becaufe they breathe only by. the 
means of certain little windpipes that run through their bodies : 
fo that if you ftop up thofe pipes with nut-oil; which hinders 
the commerce of the air (for that the parts of oil’ of almonds are 
‘more porous than nut-oil, and confequently lefs able to hinder 
the entrance of the air into the worms) of neceffity the crea- 
tures muft die for want of refpiration; though neither ‘the head 
nor any other part where the pipes are‘not, be anointed? This is 
fo true, fays Malpighi, that if you put nut-oil upon a’'worm in 
any other part but where the pipes are, though the head be not 
{pared, yet the worm will live, and have its natural motion ;' and 
if you put the oil upon fome of the pipes only, ‘you fhall fee the 
parts where thofe pipes are become immoveable; but if you put, 
fays he, upon all the tracheas or. pipes, the whole worm be- 
comes motionlefs, ‘and dies in an inftant: and Ido affure the 
public, that the fame has been many times tried, and found, 
both by myfelf and others, that no other oil whatever would do 
what this.will. ‘The late Dr. Radcliffe, in many of his pre- 
{criptions I have feen, ordered that oil preferable to all others, 
where he had reafon to fufpect the patient had worms; and in 
one very remarkable cafe of a young lady of thirteen I could 
name,.who was. at death’s door with the green ficknefs, as : - fuppofed, and who, by the ufe of this very oil, and fuch bitters 
as he believed the cafe then indicated, once or twice a day re- 
peated, was cured perfectly, upon her voiding clufters of fmall 
worms for feveral days together, fome of which were inclofed 
in a cyftis or bag. oe 

This I was willing to obferve, that people may be fure to get 
the oil of nuts, and not any other oil. 

The following Receipt was inferted in the Caroling 
Gazette,.May 9, 17503; and it is prefumed that the 
‘Introductory Letter will be a fufficient Authority for 
adopting it into this Work. | 

From the CAROLINA GAZETTE, . 

To the PRINTER. 
wel,” cae nt et 

¢ if AM commanded by the commons houfe of aflembly to 
« * fend you the inclofed, which you are to print in the Caro- 
‘ Jina Gazette as foon as poffible; it is the negro Czefar’s cure - 
* for poifon; and likewife his cure for the bite ofa rattle-fnake : 
‘ for difcovering of which, the general afflembly hath thought fit 
© topurchafe his freedom, and grant him an allowance of zoo}. 
* per aon. during life. 3 Bc 

May 9,'1749. 5 ese et" ats Seca. 
ar ! oo ‘ James IRviINnG.’ 

| The 
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. The Negro Czfar’s Cure for Poifon. 

TAKE the roots of plantain and wild horehound, freth or 
dried, three ounces, boil them together in two quarts of water, 
to one quart, and ftrain it; of this decoction let the patient take 
one third part three mornings fafting fucceffively, from which, 
if he finds any relief, it mut be continued till he is perfectly re- 
covered: on the contrary, if he finds no alteration after the 
third dofe, it is a fign that the patient has either not been poi- 
foned at all, or that it has been with fuch poifon as Czefar’s anti- 
dotes will not remedy, fo may leave off the decoétion. 

During the cure, the patient muft live ona fpare diet, and 
_abftain from eating mutton, pork, butter, or any other fat or 
oily food. | 

N. B.. The plantain or horehound will either of them cure 
alone, but they are moft efficacious together. 

In fummer you may take one handful of the roots and branches 
of each, in place of three ounces of the roots of each. 

. 

For Drink, during the Cure, let them take the following: 
TAKE of the roots of golden-rod fix ounces, or in fummer 

two large handfuls, the roots and branches together, and boil 
them in two quarts of water toone quart (to which alfo may 
be added a little horehound and faflafras.) To this decoction, 
after it is ftrained, add a glafs of rum or brandy, and fweeten it 
with fugar, for ordinary drink. 

CHAP OT, 

BROTHS, &c. for the SICK. 

To male Brovk of & Calfte ena, 
AKE half a calf’s-head, without the brains and tongue, 
wath it clean, cut it to pieces, put it into a gallon of wa- 

ter, fet it over a flow fire..§ When the fcum rifes. fkim it clean, 
and put in one ounce of ivory fhavings, one drachm of mace, one 
nutmeg fliced. Boil it till half is confumed, and then ftrain it. 
Drink three pints a day, either with fugar or a little fale. 

To make Broth of a Kouckle or Scrag of Veal. | 

TAKE any part of a knuckle or fcrag of veal, put it into 
a pot with as much water as will cover it, one ounce of hart’s- 

horn fhavings, half an ounce of vermicelli, two blades of mace, 
| and 
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and three cloves ; boil it an hour and a half, If the patient be 

coftive, boil in it a quarter of a pound of currants, and fweeten 

it with Lifbon fugar. : 

To. make a ftrengthening Drink for very weak: Perfons. 

TAKE one pound of filver- bellied eels ; cleanfe them and 

cut'them into fmall pieces, put them into a pot with five quarts 

of water, one ounce of fago, a cruft of bread, a top of mint, 

a {mall handful of pennyroyal, a drachm -of mace, as much 

~ nutmeg, and a fmall ftick of cinnamon; boil it till half is con- 

fumed. Drink of it as often as thirfty. 

To make Chicken Broth. 

TAKE a chick juft killed, bruife it, put it into a faucepan 
with five quarts of water, a blade or two of mace, a {mall piece 
of lemon-peel, one fpoonful of ground rice; boilit till but two 
quarts remain. 

To boil a Chicken, 
WHEN you have picked and wafhed your chicken cleans 

put it into a faucepan with cold water, a little parfley, and fet 
it on the fire; a quarter of an hour will boil it. Then take a 

piece of bread and boil it in a {mall faucepan till the water be- 
comes as thick as cream, ftrain it off, and mix it with the par-. 
fley chopped fmall, adding to it a bit of butter, and a little falr, 
and ferve it up. ag 

To make Mutton Broth. 

TAKE a pound of a loin of mutton, take off the fat, put 
to it one quart of water, Jet it boil, and fkim it well; then put 
in a good piece of upper-cruft of bread, and one large blade of 
mace. Cover it clofe, and Jet it boi] flowly an hour ; don’s 
ftir it, but pour the broth clear off. Seafon it with. a little fale, 
and. the mutton will be fit to eat. If you boil turnips, don’t boil 
them in the broth, but by themfelves in another faucepan. - 

To make Beef or Mutton Broth for very weak People, 
who take but little Nourifhment. 

TAKE a pound of beef,’or mutton, or both together; to 
2 pound put two quarts of water, firft fkin the meat and take 
off all the fat; then cut it into little pieces, and boil it til it 
comes to a quarter of a pint... Seafon it with a very little corn 
of falt, fkim off all the fat, and give a {poonful of this broth at 
atime, To very weak people, half a {poonful is enough; to 
fome a tea-{poonful at a time; and to others a tea-cup full, 
There is greater nourifhment from this than any thing elfe, 

Oo. 
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To make Beef Drink, which is ordered for weak People. 

TAKE a pound of lean beef; then take off all the fat and 
fkin, cut it into pieces, put it into a gallon of water, with the 
under-cruft of a penny-loaf and a very little fale. Let it boil 
till it comes to two quarts; then ftrain it off, and‘it is a ver 
hearty drink, Re 

A reftorative Jelly for any one inclining to a Con- 
fumption. 

TAKE four ounces of hart’s-horn fhavings, two ounces of 
ertirigo-root, one ounce of ifinglafs, two vipers, one pint of 
fnails; the fnails being wafhed and bruifed, put all thefe into 
three quarts of pump-water, let them fimmer till i¢ comes to 
three pints, then ftrain it off, and add the juice of two Seville 
oranges, half a pound of white fugar-candy, and one pint of . 
old Rhenifh wine; drink a quarter of a pint fafting, and the 
fame quantity an hour before dinner-time. 

To make the Pe@toral Drink. 

TAKE of China-root one ounce, farfaparilla, comfrey, and. 
liquorice, of each half an ounce, orrice, and elecampane, of 
each one quarter of an ounce, yellow and red fanders, of each 
two drachms, anifeeds one drachm, Malaga raifins half a pound; 
boil thefe in a gallon of {pringewater, till half is evaporated, 
then ftrain it off, and fweeten it with fyrup of maidenhair, 

To make artificial Afles Milk. 

TAKE of pearl-barley two ounces, of eringo-root and 
China-root, of each one ounce, Japan earth one drachmy 
white maiden-hair and honey of each one ounce, ten fnails 
bruifed ; boil thefe in three quarts of water till half be waited, 
Drink a quarter of a pint of it, mixed with an equal quantity of 
warm milk from the cow, and fweetened with fyrup of balfant 
ef Tolu, morning and night. 

Another Method. 

“TAKE an ounce of French barley, and a’ ptiit of water,’ 
and Jet it have one boil up, then throw away the water, and’ 
boil it a-fecond time in a frefh: pint of water, which muft bé& 
thrown away likewife ; then put on three pints of frefh water, 
and boil it to a quart ; at the fame time add’an ounce of candied’ 
eringo-root, and then‘drain off the liquor. | 

Fo’ 
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3 To make Bread Jelly. 

_ TAKE a ftale penny-loaf, lay it in cold water till thoroughly 
foaked, half an ounce of ifinglafs pulled in {mall pieces, and 
foaked twelve hours in water, put thefe in a faucepan with a 
gallon of waters a quarter of an ounce of mace and nutmegs, 
a race of ginger; boil it.till you find it will jelly, which you 
may know by dropping fome in a plate till cold, “hen ftrain it, 
‘and drink a quarter of a pint .of it twice a day, either mixed 
with white wine, {weetened with fugar, or milk. 

To boil Sage. - 

TAKE two fpoonfuls of fago, boil it gently in a pint and 
4 half of water till thick, ftirring it often; then take it off, and 
ddd to it a little wine, fugar, a bic of cinnamon, candied ginger, 
and grated: nutmeg. 

_ Fo make Sago Gruel. 

_ TAKE four ounces of fago, give it a fcald in Kot water, 
then ftrain it through a hair fieve, and put it over the fire: with 
two quarts of water and a {tick of cinnamon; keep fcumming 
it till it grows thick and clear; when your fago is enough, take 
out the cinnamon, and put in a pint of red wine ;_ if you would 
have it very ftrong put in more than a pint, and fweeten it to 
your tafte ;. then fet it over the fire to warm, but do not let it 
boil after the wine is put in, as it weakens the tafte, and makes 
the colour not fo deep a red ; pour it into.a tureen, and putina . 

. flice ef lémon, when you are fending, it to table. 

To make Sago with Mills. 

WASH your fago in warm water, and: fet it over the fire 
with a ftick of cinnamon, and as much water as will boil it 
thick and foft; thén put in as much thin cream or new milk as 

will make it a proper thicknefs; grate in half a nutmeg, aad 
fweeten it to your tafte. 

To make Barley Gruet. 
TAKE four ounces of pearl barley, boil it in two quarts of 

water with’ a-ftick of cinnamon in it, till it is reduced to one 
‘quart, add'to it a little more than a pint cf red wine; fugar to 
your tafte, and add two or three ounces of cutrants wafhed and 
picked very clean. | 

BY . To 
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To mull Wine. 

GRATE half a nutmeg into a pint of wine, and fweeten 
it to your tafte with loaf-fugar; fet it over the fire, and when it 
boils take it off to cool; beat the yolks of four eggs exceeding 
well, and add to them a little cold wine; then mix them care- 
fully with your hot wine alittle at atime, and pour it backwards 
and forwards feveral times till it looks fine and bright; then fet 
it on the fire and heat it a little at a time for feveral times, till 
it is quite hot and pretty thick, and pour it backwards and for- 
wards feveral times. 

To mull Ale. 

TAKE a pint of good ftrong ale, put it into a faucepan, — 
with three or four cloves, nutmeg and fugar to your tafte; fet 

‘jt over the fire, and when it boils take it off to cool; beat the 
yolks of four eggs very well, and mix them with a little cold 
ale; then-put it to your warm ale, and pour it in and out of 
your pan for feveral times ; fet it over a flow fire, heat it a lit- 
tle, then take it off again, and heat it two or three times, till 
it is quite hot. | 

To make Panada.- 

YOU muft take a quart of water in a nice clean faucepan, 
a blade of mace, a large piece of crumb of bread; let it boi! 
two minutes, then take out the bread, and. bruife it in a bafon 
very fine. Mix as much water as will make it as thick as you 
would have; the reft pour away, and fweeten it to your palate. 
Put ina piece of butter as big asa walnut, don’t put in any wine, 
it fpoils it; you may grate ina little nutmeg. This is hearty 
and good diet for fick people. 

To make Barley Water. 

TAKE of pearl barley four ounces, put it in a large pipkin 
and cover it with water; when the barley is thick and tender, 
put in more water and boil it up again, and fo do till it is of a 
good thicknefs to drink; then put in a blade or two of mace, 
or a ftick of cinnamon; let it have a wa!m or two and ftrain it 
out ; fqueeze.in the juice of two or three lemons, and a bit of 
the pee], and -f{weeten it to your tafte with fine fugar; let it 
ftand till it is cold, and then run it through a bag, and bottle it 
up ; it will keep three or four days. ; 

To make Water Gruel. 

i tee Ale tha large fpoonful of Oatmeal, and a pint of water; 

mix them together, fet it on the fire; and let it boil for fome 
6 time, 
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time, ftirring it often; then ftrain it through a fieve, and add 
to ita good piece of butter, and alittle falt, ttirring it conftanuy 
with a fpoon, till the Pa is melted. 

Rag ke alle Chicken ‘Water. 

TAKE a cock or large fowl, ftrip off its fkin, and bruife it 
with a rolling-pin. Then put it into a faucepan with two 
quarts of water, a cruft of bread, and an ounce of French bar- 
icy Let it boil till half the water is Aik 9g el then ftrain it 

> and feafon it with falt. 

To make Seed Water. 

TAKE of coriander-feed, carraway-feed, cubebs, fweet- 
fennel-feed, and anifeed, of each half an ounce, bruife them 
and boil them i in a quart of water; ftrainit, brew it up with the 
yolk of an egg, and add to ita little fack and double refined 
fugar. 

rr To make white Caudle. 

‘FAKE four fpoonfuls of oatmeal, two blades of mace, a 
_ piece of lemon-peel, cloves and ginger of each one quarter of 
an ounce # put thefe into two quarts of water, and let it boil 
about an hour, ftirring it often; then ftrain it out, and add to 
every es half a pint of wine, fome grated nutmeg and fugar. 

To make brown Caudle. 

TAKE fix fpoonfuls of oatmeal, a bit of lemon-peel, and 
two or three blades of mace, put. them into two quarts of wa- 
ter, let it boil as before, and ftrain it.. Then add to it a quart 
of ftale beer, not bitter, and fome fugar ; let i it boil, and then 
put to. it a pint of white wine. 

Tomake Beef Tea. 

TAK E a pound of lean beef, cut it in very thin flices, put 
it into a jar, and pour a quart of boiling water upon it; cover 
it very clofe to keepin the fteam, and let it ftand by the fire. It 
is very, good for a weak conftitution, and muft be drank when 
it is new: milk warm. 

Bbha PART 
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PART. XL 

DIRECTIONS for BREEDING all 
Sorts of POULTRY. 

Asmany of our readers amufe themfelves with breeding their 
‘ own poultry, &c. particularly in the country, the following 

dire€tions may not be difagreeable to them. 

Diretions for managing and breeding poultry to advantage, &c. 

BPP AKE particular care to keep your hen-rooft quite 
ENG clean; d huf l breed, th a a) ‘© clean; do not chufe too large a breed, they gene 

- +3%5 rally eat coarfe. You may keep fix hens to a 
Ss ay , cock. When fowls are near laying, give them 
TOLD rice whole, or nettle-feed mixed with bran, and 
bread worked into a pafte. In order to make your fowls familiar, 
feed them always in one place, and at particular hours. 

Take care to keep your ftore-houfe from vermin: contrive 
your perches not to be over one another, nor over the nefts, 
which always take care to keep clean ftraw in. | 

When you defign to fet a hen, as you will know the time by 
her clucking, do not put above ten under her. Marth is reckon- 
ed a good month to fet hens in; but if they are well fed, they 
will lay many eggs, and fet at any time. ge 

Wherever poultry is kept, all forts of vermin naturally come. 
It would be well to fow wormwood and rue about the places you 
keep them in; they’will refort to it when not well; and it will 
help to deftroy. fleas. You may alfo boil wormwood and fprinkle 
the floor. therewith. ; 

As to rats, mice and weafels, traps fhould be always kept for 
them, or you will never have any fuccefs. 

Ducks ufually begin to lay in February; if your gardener is 
diligent in picking up fnails; grubs, caterpillars, worms, and 
other infects, and lays them in one place, it wilk make your 
ducks familiar; and is the beft food you can give them. Parfley 
fewed about the ponds or riversthey ufe, gives their flefh a plea- 
fant talte. Be iure to have a place for them to retire to at night. 

Partition 
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Partition off their nefts, and make it as nigh the water as pof- 
fible, and always feed them there; it will make them love 

‘ home, being of a roaming nature. 
Their eggs fhould be taken away till they are inclined to fit ; 

it is beft to let every duck fit upon her own eggs; the fame by’ 
fowls. 
_ Geefe. Thekeeping of geefe is attended with little trouble, 
but they fpoil a deal of grafs, no creature caring to eat after 
them. When the goflings are hatched, let them be kept within 
doors. Lettuce-leaves and peafe boiled in milk, is very good for 
them. When they are about to Jay, drive them to their nefts 
and fhut them up, and fet every goofe with its own eggs, always 

' feeding them at one place, and at ftated times. 
They will feed upon all forts of grain and grafs. You may » 

gather acorns, parboil them in ale, and it will fatten them fur- 
prifingly. , 

‘Turkeys require more trouble to bring up than common poul- 
try. The hen will lay till fhe is five years old. Be fure always 

_ to feed them near the place where you intend they fhould lay ; 
in other refpects they may be managed as other poultry. 

They fhould be fed four or five times a day, being great de- 
vourers; and when they are fitting, muft have plenty of victuals 
before them, and alfo be kept very warm. 
To fatten them, you muft give them fodder barley, and fod- 

den oats for the firft fortnight. Cram them as they do capons.. 
Pigeons, if you chufe to keep them, (being hurtful to your: 

neighbours) take care to feed them well, or you will lofe them 
all; they are great devourers, and yield but little profit. 

Their nefts fhould be made private and feparate, or they will 
always difturb one another. Be fure to keep their houfe clean, 
and lay fome hemp-feed amongft their food, they are great lovers 
Co | th ) » 

Tame rabbets are very fertile, bringing forth every month; 
fo foon as they have kindled put them to the buck, or elfe they 
will deftroy their young. | 
The beft food for them is the fweeteft fhorteft hay, oats and 
bran, marfhmallows, fow-thiftle, parfley, cabbage-leaves, clover- . 
“grafs, 8c. always frefh. If youdo not keep them clean they 
will poifon themfelves, and the perfon that looks after them. 

Of feeding and cramming capons. The beft way to cram a 
capon is to take barley-meal reafonably fifted, and mix it with 
new milk, make it into a good ftiff dough pafte; then make it 
into long crams or rolls, biggeft in the midft, fmall at both- 
ends; and then wetting them in lukewarm milk, give the capon 

-a full gorge three times aday, morning, noon, and night, and 
he will in two or three weeks be as fat as any man needs to eat. 
_ Of the pip in poultry. A pip is a white thin (cale growing on 
the tip of the tongue, and rae poultry tiey ¢annor feed, 

| He, 3 Ie 
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It is eafy to be difcerned, and proceedeth generally from drink- 
ing puccle-water, or want of water, or eating filthy meat. 
The cure is to pull the fcale with your nail, and then rub the 
tongue with falt. ; bet 

Of the flux in poultry. The flux in poultry cometh with 
. eating too much moiit meat. The cure is to give them peafe 
and bran fcalded. : ’ | 

_ Of lice in poultry. ‘If your poultry be much troubled with 
lice, (as is common, proceeding from corrupt food, want of ba- 
thing in fand, afhes, or fuch like) take pepper beaten fmall,. 
mixing it with warm water, wafh your poultry therein, and it 
will kill all forts of vermin. 

Of hens that eat their eggs. If you will not have your hen 
eat her eggs, Jay a piece of chalk cut like an egg, at which fhe 
will often be pecking, and lofing her labour, fhe will refrain 
the thing.. | | aay | 

Of making hens lay foon and often. If you feed your hens 
often with toaft taken out of ale, with barley boiled, or fifhes, 
they will Jay often and all the winter. rab , 

PART 
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PART XII. 

Of BREWING in General. 

Ibi is granted on all hands, that, according to the common fay- 
ing, Good eating deferves good drinking: and as many ladicsy 
and others, are fond of fuperintending the affairs of brewing, 
keeping, bottling, &c. their beer, ale, and other liquors, we 
fhall here give direCtions concerning {trong and {mall beer, 
and how to manage and bottle the fame for keeping; like- 
wife how to chufe the beft ‘hops, malt, water, cellars, &c. 

YsS= ARCH is efteemed one of the printipal feafons 
YATE for brewing of malt liquors for long keeping; che 

} reafon is, becaufe the air at this time of [the year 
is temperate, and contributes to the good’ working 

CAAARSAY or fermenting the drink, which chiefly promotes 
its prefervation and good keeping ; ; for very cold weather pre- 
vents the free fermentation or working of liquors, as well as 
very hot weather; fo that if we brew in very cold weather, un- 
lefs we ufe fome means to warm the cellar, while new drink is 
working, it will never clear itfelf as it ought todo; and the fame 
misfortune will it lie under, if, in very hot weather, the cellar 
is not put in a temperate ftate,; the confequence of which will 
be, that fuch drink will be muddy and four, and perhaps never 
recover; or, if it does, perhaps not under two or three years, 
Again, fuch misfortunes are often owing to the badnefs of the 
cellar; for where they are dug in fpringy ground, or are fub- 
ject to wet in the winter, then the drink will chill, and crow 
flat and dead: but where cellars are of this fort, it is advifeable 
to make your great brewings in this moath, rather than in Oc- 
tober ; for you may keep fuch cellars temperate in fummer, but 
cannot warm them in winter, and fo your drink brewed in 
March will have due time to fettle and adjuft itfelf befor> the 
cold can doit any great harm. It is advifeable NS to build 
your cellars for keeping of drink after fuch a masner, that none 
of the external gir may come into them ; for ae Patiatan of 
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the air abroad, was there free admiffion of it into the cellars, 
would caufe as many alterations in the liquors, and fo woul 
keep them perpetually difturbed and unft for drinking. Some 
curious gentle:nen in thefe things keep double doors to their cel- 
Jars, on purpofe that nene of the outward air may get into them, 
and they have good reafon to boaft of their malt liquors. The 
meaning of the double doors is, to keep one fhut while the 
other is open, that the outward air may be excluded. Such 
cellars, if they lie.dry, as they ought to do, are faid to be 
cold in fummer and warm ‘jin winter; though in reality they 

are conftantly the fame in point of temper : they feem indeed 
cvol in hot weather, but that i is becaufe we come into them from 
a hotter abroad ; and fo they feem to us warm in winter becaufe 
we come out of a colder air tothem; fo that they are only cold 
or warm comparatively, as the air we come out of is hotter or 
older. This is the cafe, and a cellar’ fhould be thus difpofed, 
if we expect to have good drink. As for the brewing part: it- 

felf, that is left to the brewers in the’ feveral counties in’ Eng- 
Jand, who have moft of them different manners even of brew- 
ing, honettly. What will be chiefly touched upon, befides fpeak- 
ing-of cellaring, will relate to water, malt, hops, and the keep- 
ing liquors. 

“The beft water, to cag in general, is river-water,. fuch as_is 
foft, and has partook of the air and fun: for this eafily infinuates 
itfelf into the malt, and extracts its virtue; whereas the hard 
waters aftringe and bind the parts of the malt, fo that its virtue 
is not freely communicated to the liquor. Itis a rule with fome, 
that all water which will mix with foap is ft for brewing, and 
they will by no means allow of any other ; and it has been more 
than once experienced, that where the fame quantity of malt has 
been ufed toa barrel of river-water, as to a barrel of fpring- 
water, the river- water brewing has excelled the other in ftrength 
above five degrees in twelve months. It muft be obferved too, 
that the malt 1 was not only i in quantity the fame for one barrel as 
for another, but was the fame in quality, having been all mea- 
fured from the fame heap 5 fo alfo the hops were the fame, both 
in quality and quantity, and the time of boiling, and both work- 
ed in the fame manner, and tunned and kept in the fame cellar: 
here it was plain, that the only difference was in the water, and 
yet one barrel was worth two of the Gther,- 
There is one thing which has long puzzled the beft brewers ; 

and that is, where feveral gentlemen in the fame town have em- 
ployed the fame brewer, have had the fame malt, the fame 
hops, and the fame water too, and brewed al! in the fame month, 
and broached their drink at the fame time, and yet one -has had 
beer extremely fine, ftrong and well tafted, while the others 
bave hardly had any worth “dr inking. There may be three rea- 
fons for this difference : one may be the different weather, which 

| migh, 
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¢might happen at ,the. feveral brewings.in this month, and make 
an alteration in the working of liquors; or, fecondly, thag 
ghe yeaft or barm might be of different forts, or in different 
ftates, wherewith thefe liquors were worked; and, thirdly, the 
ceilars were not equally good.. The goodnefs.of fuch drink ag 
is brewed for keeping, depends upon the goodnefs of the cellars 

_ where it’s kept — 
The Dorchefter beer, which is efteemed preferable to .moft of 

the malt liquor in England, is, for the moft part, brewed of 
chalky water, which is almoft every where in that county; and 
‘as the foil is generally chalk there, the cellars, being dug in 

that dry foil, contribute to the good keeping of their. drink, it 
being of a clofe texture, and of a.drying quality, fo as to dif- 
fipate damps; for damp cellars, we find by experience, are in- 
jurious to keeping of liquors, as well as deftructive to the cafks. 
“The malt of this country is of a pale colour, and the beft drink 
produced in this country is where the cellars inclofe a temperate 
‘air, and are of the nature before fpoken of. “The conftant tem- 
perate air digefts and foftens thefe malt liquors, fo that they 
drink as {mooth as oil; but in the cellars which are unequal, by 
letting in heats and colds, the drink, is fubje& to grow ftale and 
fharp: for this reafon itis, that, drink, which is brewed for a. 
dong voyage at fea, fhould be perfectly ripe and fine before it is 
exported: for when it has had fufficient time to digeft in the 
calk, and is racked from the bottom or lee, it wil] bear carriage 
without injury. It is farther to be noted, that in proportion. to 
the quantity of liquor which is inclofed in one cafk, fo will it be 
a longer or a fhorter time in ripening. A veilel, which. will 

’ contain. two hogtheads of beer, will require twice as much time 
go perfect itfelf as one of a hogfhead; and it is found by, experi- 
ence, that there fhould be no veffel ufed for ftrong beer, which 
we defign to keep, lefs than a hogfhead; for one of that quan- 
tity, if itbe it to draw in a year, has body enough to fupport 
it two, three, or four years, if it has ftrength of malt and hops 
in it, as the Dorchefter beer has; and this will bear the fea very 
well, aswefindevery day,  - | 

There is one thing more to be confidered in the prefervation 
of beer, and that is, when once the veflel is broached, we ought 
to have regard to the time in which it will be expended; for if 
there happens to be a quick draught for it, then it will laft good 
to the very bottom ;. but if there is likely to be a flow draught, 
then do not draw off quite half before you bottle it, or elfe your 
beer will grow flat, dead or four. . This is obferved very. much 
among the curious. _ | ) 
~ QOne great piece of ceconomy is the good management of {mall _ 
beer; for if that is not good, the drinkers of it will be feeble in 
fummer time, and incapable. of ftrong .work, -and. will be very 

fubject toy diftempers; and befides, when drink is not good, a 
ce pats | 3 great 
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great deal will be thrown away. The ufe of drink, as well 
as meat, is to nourifh the body; and the more labour there 
is upon any one, the more fubftantial fhould be the diet. In 
the time of harveft the bad effects of bad {mall beer among the 
workmen are vifible ; and in great families, where that article 
has not been taken care of, the apothecaries bills have amounted 
to twice as much as the malt would have come to, that would 
have kept the fervants in ftrength and good health. Befides, 
good wholfome drink is feldom flung away by fervants ;: fo that © 
the fparing of a little malt ends in lofs to the mafter. Where | 
there is good cellaring, therefore, it is advifeable to brew a ftock 
of {mall beer either in this month or Oétober, or in both months, 
to be kept in hogfheads, if poffible: the beer brewed in March 
to begin drawing in Cétober, and that brewed in O€tober to be- 
gin in March, for fummer drinking; having this regard to the 
quantity, that a family, of the fame number of working perfons 
will drink a third more in fummer than in winter. 

If water happens to be of a hard nature, it may be foftened 
by fetting it expofed to the air and fun, and putting into it fome 
pieces of foft chalk to infufe: or elfe, when the water is fet on 
to boil, for pouring upon the malt, put into it a quantity of 
bran, which will help alittle to foften it. 
We fhall now mention two or three particulars relating to 

malt, which may help thofe who are unacquainted with brewing: 
in the firft’ place, the general diflinction between one malt and 
another, ts, only that the one is high-dried and the other Jow- 
dried; that which we call high-dried, will, by brewing, produce 
a liquor of a brown deep colour; and the other, which is the 
low-dried, will give us a liquor of a pale colour. The firft is 
dried in fuch a manner, as may be faid rather to be fcorched than 
dried, and will promote the gravel and ftone, and is much lefs 
nourifhing than the low-dried, or pale malt, as they call it; 
for all corn in the moft fimple way is the moft-feeding to the 
bedy. It has been experienced too, that the brown malt, even tho’ 
it be well brewed, will fooner turn fharp than the pale malt, if 
that be fairly brewed. A gentleman in Northamptonfhire dried 
malt upon the leads of a houfe, and made very good drink of it : 
and the methed of drying malt by hot air, which was once pro- 
pofed to the public, wil] do very well for a fmall quantity, but 
it is much too tedious to be ever rendered profitable: however, 
any means that can be ufed to dry malt without parching it, 
will certainly contribute to the goodnefs of the malt. At Marl- 
borough they dry their malt very tenderly, and brew with chalky 
water, and their cellars are dug in chalk. 

It has been computed, that there has been above two hundred 
thoufand pounds worth of ale fold in and about London, under the 
denomination of Nottingham, Derby, Dorchetter, &c. in one 
year’s time; but it is not in London that we muft expect to ar 
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thefe liquors in perfe€tion; for itis rare'to find any of them 
there without being adulterated, or elfe fuch liquors are fold for 
them as are unfkilful imitations of them, and are unwholfome 

‘into the bargain. A gentleman of good judgment in this affair 
fays, that the brown malt makes the beft drink when it is brewed 

~ with acoarfe river- water, fuch as.that of the river Thames about 
London; and that likewife being brewed with fuch water it makes 
very good ale; but that it will not keep above fix months without 
turning ftale, and a little fharp, even though he allows fourteen 
bufhels to the hogfhead. He adds, that he has dried the high- 
dried malt to brew beer with for keeping, and hopped it ac- 
cordingly ; and yet he could never brew it fo as to drink foft and 
mellow, like that brewed with pale malt. There is an acid 
quality in the high-dried malt, which occafions that. diftemper 
commonly called the heart-burn in thofe that drink of the ale or 
beer made of it. When malt is mentioned, as before, that 
made of barley is meant; for wheat-malt, pea-malt, or thefe 
mixed with barley-malt, though they produce a high-coloured 
liquor, will keep many years, and drink foft and {mooth, but 
then they have the mum flavour. Some people, who brew with 
high-dried barley-malt, put a bag, containing about three pints 
of wheat, into every hogfhead of drink, and that has fined it, 
and made it drink mellow: others have put about three pints of 
wheat-malt into a hogfhead, which has produced the fame ef= 
fe&. But all malt-liquors, however they may be well brewed, 
may be fpoiled by bad cellaring, and be now and then fubje& ta 
ferment in the cafk, and confequently turn thick and four. The 
beft way to help this, and bring the drink to itfelf, is to openthe 
bung of the cafk for two or three days ; and if that does not ftop 
the fermention, then put about two or three pounds of oyfter- 
fhells, wafhed, and dried well in an oven, and then beaten to 
fine powder, and ftirring it a little, it will prefently fettle the 
drink, make it fine, and take off the fharp tafte.of ic; and, as 
foon as that is done, draw it off into another veflel, and put a 
{mall bag of wheat, or wheat-malt into it, as above directed, or 
in proportion as the veflel is larger or fmaller. } 

Sometimes fuch fermentations will happen in drink by change — 
_ of weather, if it is in a bad cellar, and it will in a few months 

fall fine of itfelf, and grow mellow. | 
It is remarkable, that high-dried malt fhould not be ufed in 

brewing, till it has been ground ten daysor a fortnight; it yields 
much ftronger drink than the fame quantity of malt frefh ground: 
but if you défign to keep malt fome time ground before you ufe 
it, you muft take care to keep it very dry, and the air at that 
time muft likewife be dry. And as for pale malt, which has 
not partaken fo much of the fire, it muft not remain ground above | 
a week before you ule it. 

As 
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As for hops, the neweft are much the beft, though they will 

remain very good two years ; but after that, they begin to de- 
¢ay and lofe their good favour, unlefs great quantities have been 
kept together ; for in that cafe they will keep much longer good 
than in {mall quantities. Thefe, for their better prefervation, 
fhould be kept in a very dry place; though the dealers in them 
rather chufe fuch places as are moderately between moift and 
dry, that they may not lofe of their weight. Notice muft be 
taken here of a method which has been ufed to ftale and decayed 
hops, to make them recover their bitternefs, which is to unbag 
them, and fprinkle them with aloes and water, which, when 
it has proved a bad malt year, has fpoiled great quantities of 
drink about London; for even where the water, the malt, the — 
brewer, and the cellars, are each good, a bad hop will fpoil all: 
fo that every one of thefe particulars fhould be well chofen before 
the brewing is fet about, or elfe we muft expect but a bad ac- 
count of our labour. And fo likewife the yeaft or barm’ that 
you work your drink with muft be well confidered, or a good 
biewiths may be fpoiled by that alone; and be fure to be always 
provided before you begin brewing, for your wort will not flay 
for it. | 
“Tn fome remote places from towns it is practifed to dip whifks 
into yeaft, and beat it well, and fo hang up the whifks with the 
yeaft in them to dry; and if there is no brewing till two months 
afterwards, the beating and ftirring one of thefe whifks in new | 
wort will raife a working or a fermentation init. It is a rule’ 
that all drink fhould be worked well in the tun, or keel, before 
it be put in theveffel, for elfe it will not eafily grow fine. Some 
follow the rule of beating down the yeaft pretty often while it is 
in the tun, and keep it there working for two or three days, ob- 
ferving to put it in the veffel juft when the yeaft begins to fall. 
This drink is commonly very fine, whereas that which is put 
into the vefle] quickly after it is brewed, will not be fine in 
many months. | | 
We may yet obferve, that with relation to the feafon for 

brewing drink for keeping, if the cellars are fubjeé to the heat 
of the fun, or warm f{ummer air, it is beft to brew in O@ober, 
that the drink may have time to digeft before the warm 
feafon comes on: and if cellars are inclinable to damps, 
and to receive water, the beft time is to brew in March; 
and fome experienced brewers always chufe to brew with the 
pale malt in March, and the brown in October; for they cuefs 
that the pale malt, being made with a lefler degree of fire than 
the other, wants the fummer feafon to ripen in; and fo, onthe 
contrary, the brown, having had a larger fhare of the fire to 
dry it, “is more capable of defending itfelf againft the cold of the 
winter feafon, But how far thefe reafons may be juft, I thall 
not pretend to determine ; but, in fuch a work as this, nothing 

fhould 
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fhould be omitted that may contribute to give the leaft hint to- 
wards meliorating fo valuable a manufacture ; the artifts in the 
‘brewing way are at liberty to judge as they pleafe. 

- But when we have been careful in all the above particulars, 
if the cafks are not in good order, ftill the brewing may be 
fpoiled. New cafks are apt to give the drink an ill tafte, if they 
are not well fealded and feafoned feveral days futceffively before 
they are put in ufe; and for old cafks, if they ftand any time 
out of ufe, they are apt to grow mufty. 

There is but little more to fay about the management of drink, 
and that’ is concerning the bottling of it. The bottles muft 
firft be well cleaned and dried, for wet bottles will make the 
drink turn mouldy, or mothery, as they call it; and, by wet 
bottles, many veflels of good drink are fpoiled. But if the bot- 
tles are clean and dry, yet if the corks are not new and found,. 
the drink is ftill liable to be damaged; for if the air can get into: 

~ the bottles, the drink will grow flat, and will never rife. Many 
who flattered themfelves that they knew how to be faving, and: 
have ufed old corks on this oecafion, have fpoiled as much liquor 
as has ftood them in four or five pounds only for want of lay- 
ing out three or four fhillings. If bottles are corked as they 
fhould be, itis hard to pull out the corks without a fcrew ; and, 

_ to be fure to draw the cork without breaking, the fcrew ought 
to go through the cork, and then the air muft neceflarily find a 
paflage where the fcrew has pafled, and therefore the cork is 
good for nothing; or.if acork has once been in a bottle, and has. 
been drawn without a fcrew, yet that cork will turn mufty as. 
foon as it is expofed to the-air, and will communicate its ill 
flavour to the bottle where it is next put, and {poil the drink 
that way. “in 7 

In the choice of corks, chufe thofe that are foft and clear from 
fpecks. 

In the bottling of drink you may alfo obferve, that the top 
and middle of the hogfhead is the ftrongeft, and will fooner rife 
in the bottles than the bottom : and when once you begin te 
bottle a veffel of any liquor, be {ure not to leave it till it is all 
completed, for elfe you will have fome of one tafte, and fome 
of another. 

If you find that a veffel of drink begins to grow flat whilft it 
is in common draught, bottle it, and into every bottle put a 
piece of loaf fugar, about the quantity of a walnut, which will 
make the drink rife and come to itfelf; and, to forward its ri- 

_ pening, you may fet fome bottles in hay in a warm place; but 
ftraw will not affift its ripening. 

Where there are not good cellars, holes have been funk in the 
ground, .and large oil-jars put into them, and the earth filled 
clofe about the fides. One of thefe jars may hold about a do- 
zen quart bottles, and will keep the drink very well; but the 

c tops” 
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tops of the jars muft be kept clofe covered up: and in winter 
time, when the weather is frofty, fhut up all the lights or 
windows into fuch cellars, and cover them clofe with frefh horfe- 
dung, or horfe-litter; but is much better to have no lights or 
windows at all to any cellar, for the reafons given above. | 

If there has been an opportunity of brewing a good ftock of 
fmall beer in March and O@ober, fome of it may be bottled 
at fix months end, putting into every bottle a Jump of loaf 
fugar as big as a walnut; this efpecially will be very refrefhing 
drink in.the fummer:. or if you happen to brew in fummer, and 
are deftrous of brifk fmall beer, bottle it as above, as foon as it 
has done working. 

SUPPLE. 
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Y9 EIN G of opinion that a book of this kind fhould 
Si contain every thing neceflary and ufeful for the 

=z Complete Houfewife, it has been thought advife- 
iw) JX able to give her, by way of Supplement, fome par- 

Ys ay ticulars that have been procured fince the forego- 

ing fheets were printed, which cannot fai] of being matters of 
profit and pleafure to her, and will render this book fo univerfal, 
that no other book on the fubject of Cookery, &c. need be pur- 
chafed or confulted. 

To wath Gauzes, Book-muflin, and Blond-lace. 

W ASH them in three lathers, which muft be pretty hot ; 
then rinfe them in good blue water; give them a fhake, and 
hang them to dry ; then ftarch them, bluing the ftarch well; 
give them a fhake, and dry them again. ‘Then take half a pound 
of ifinglafs, boil in three half pints of water till it come to half 
a’pint, dip it into that, fqueeze them out well, and roll them 
in a clean towel, and iron them directly; but the beft way for 
all gauzes is to have a frame made, rather larger,than an apron, 
and pin a clean cloth all over it tight; then pin on your gauze 
very {mooth, even, and tight: and when it is dry it will look 
like new. It is a much better way than ironing them. ‘Your 
aprons fhould never be bound. ‘The beft way for all forts of 
gauze or muflin aprons is to hem them at top; then few ona 
tape called Jacob’s Ladder, full of holes, to run a bobbin through. 
Gauze ruffles fheuld be made up very flight, and the feams only 
tacked and pinned on to a frame; itis lefs trouble to run them 
up than to iron them, and they will do twice the fervice. If 

' fine weather, dry them in the air; if foul, by the fire. When 
~ you have not a frame, if you havea good carpet in aroom where — 
“no duft comes, pin a table-cloth or fheet tight on it, then pin 

- on your gauzes, and they will dry prefently. You are to mind, 
' that your ftarch is to be ftiff and well blued, for you can hardly 
blue them too well, or ftarch them too tiff; the ifinglafs clears 
them, and ftiffens them; and when you wath gauzes, you are to 
id Ror | | | da 
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do them up dire&tly, for they muft not lie; an iron is’ apt td 
fray or turn them yellow, and the other is the quickeft and bef 
method, and pulls the thréads quite even, and with‘a little prac- 
tice and care, you may come to great perfeGtion ; experience 
and practice teaches every body in time. 
Wath your book-muflins the fame way, and they will not only 

look as well again, but laft as long again y and if they fhould be 
a little frayed, with great care in pinning them’on tHe’ frattie, 
they will come even again, taking a long fine needlé and mov- 
ing the threads, which is to be done with’a very nice hand, as’ 
¥t muft be fuppofed to be pinned: very tight and even: 

Wath your blond-laces the fame way, and when on the (aie) 
tick a pin into every pearl, and when dry, it will look like new.’ 
You may do the fame if the blond be fewed on’ to’ the gaze or’ 
-muflin. You are to mind that your muflins, after two'lathers,: 
are to be’ put intoafcald; or thus, beat up a nice ftrong lather, 
blue it, pu your muflins into’a little bag for the purpofe, or 
tied in a fine handkerchief, and boiled ; ther wafh them out, 
rinfe and ftarch as above, and clap them; "wath and boil all your’ 
‘fine Jaces as your book-muflins, only no ‘ifinglafs, but pinned on” 
to aframe in the fame manner, and whén dry, take a red-hot 
iron, and yhake your box-iron very hot, throw out the heater, 
and ironthe lace on the wrong fide; if there is any thing to’ 
are ve two fine ivory bodkins, one in each hand; Pay ‘the’ 
-Yace on a fheet of clean paper, and you may raife all the work 
prefently ; but thofe who would do them nicely, raife the lace’ 
with the iron, and others with their fingers, which makes them 
look like new. But thefe things cannot be taught without fee- 
ing them done; and yet praélice and time, with endeavouring 
to try every way may at length attain the knowledge of doing: 
them. 

To make your muflins and lace look very clear, when you’ 
have ftarched them very ftiff, and they are bone-dry, throw them’ 
into pump-water fer a moment, then fqueeze them well out, 
clap them, roll them ina clean cloth, wring them: well, and 
iron them directly. 

* Another way. to wafh lace. Have a wvell feafoned flat board: 
made. of. plain deal, that will not ftain; few a cloth’ on to it 
very tight and fmooth; foap your lace well with foft feap, and 

- roll it round this board very fmoothand even, and that the pearl 
lie the fame; when you have put on:all your lace, few another 
clean cloth over it, and put it into a very clean kettle for the 
purpofe, with foft water ; fet it on the fire, and as foon as the’. 

_ water is fcalding hot, take it out into your pan and pour the 
water into it; then reft one end of your board on the dreffer or’ 

_ table, and your hand at the top on the other end, and with a’ 
hand-brufh in your other hand, rub it well, dipping it into the’ 
bode not backwards and forwards, but prefs your hand: porte 

; the- 
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the brufh downwards to fqueeze out the foap and dirt; then fer 
it on in another kettle of clean water, and when it boils take 
it off again, and prefs it with the brufh as before, for you can 
not hurt the lace ; when you have got out al] you can, put into 
‘another water well blued, and boil it well, {kimming the watet 
till you find it quite clear ; then take it up and bruth it as before, 
and if you find there is ftill:more dirt in it, you muft boil ie 
again till your water is quite clear; then make fome good ftarch 3 
lay the board in it, give it a boil, and fqueeze it well, both to 
foak the ftatch in, and alfo to prefs it out again; when this is 
done, hang the board up in the air, till the lace is bone-drj, 
which you muft be very fure of before you pul! off the cloth; 
then lay your lace on a fheet of paper, and with your nails rub 
out the pearls, but not the ends of your nails, left you feratch 
them; cuftom will teach you how to do it; then take a large 
book, and fold it very fincoth in the leaves, in one leaf and over 
another, till all the lace is finooth between every leaf; then roll 
the book in a cloth, for fear the edges fhould be dirty, and Jay 4 
heavy weight on it all night; the next day your Jace will look 
like new. ‘You may.iron it if you chufe it, but this is the 
beft way ; and with your fingers you may raife it fo as to look 
like tiew. | ny 

~ To wath Cambricks, Muflins, and common Laces, 

FIRST foap them well, and wafh them in warm water 
then foap them again, and wafh them again in hot water; after 
this mix a little foap and blue together, rub a little on the clothes, 
and pour boiling water on them, covering them up for 4h 
hour or two, then wafh them well out of that and-rinfe them 
in pump-water blued. Sometimes you will be obliged to boil 
them as the muflins above ; then dry therh, and ftarch them as 
ftiff as you would have them; clap them in your hands, and 
half-dry them before a fire, then roll them in a cloth, and iron 
them; be very careful neither to finge or fray them, which you 
will do if ‘you do not.iron them the right way of the thread. 
‘Time and practice muft make you perfeét, for it is impoffible by 
‘any receipt to fpeak fo plain as one could fhew you, but with 
‘thefe dire@ions you may learn; and mind one thing, never 
‘wring’fine things, but {queeze them well in yourhand. When 
you boil any fmall things, firft mix your foft foap and blue toge« 
‘ther, and beat it up with a whifk, then pour it in the water to 
boil the-clothes; it keeps the blue from fettling in the clothes; 
and put as much pearl-afhes in as will lie on a fhilling; and 
when the clothes and, ftockings are boiled; they will look as 
white as fnow. The beft thing to make yellow linen or lace 
white, is to take a quarter of a pound of foft foap, and a quar- 
ter of an cunce.of powder-blue, mix it well together, and rub tt | 
peat gists ass Ce “thick 
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thick onthe linen; then roil it up, and put it into cold foft! wa- 
ter, with a fpoonful of pearl-afhes, and boil them well; if the 
firft boil or fecond don’t do, boil them again, and they will come’ 
as white as fnow. If in fummer, foap as above, and Jay them 
in the hot fun, ther boil them, and that will fetch out ftains 
and all. | 

How to make Starch for ftarching frmall Linen. 
TAKE a quarter of a pound of ftarch; juft wet it, fo as 

it will bruife, and mix a little powder- blue with it; when it 
is bruifed fine, add half a pint of water to mix it; then have 
on the fire a quart of. water, and when it boils pour in the ftarch 
and ftir it well, and let the ftarch boil at leaft a quarter of an 
hour, for it cannot well be boiled too much, nor will your li- 
nen iron or look well, unlefs the ftarch be well boiled. Dip 

» your linen into the flarch, and fqueeze it out, but do not rub 
the ftarch as fome do. Thofe things you would have ftiffeft dip 
in firft, but you may add or diminifh as you pisale, Or as you 
want the ftarch thick or thin. 

Always keep a bell-mettle. kettle to boil ftarch in, ‘as it isa 
thing which requires a great deal of boiling and is not fo apt to 
burn. -to, asin any thing that is tinned. 

As to allum, gum-arabic, and candle ftirring i into ftarch as, it 
boils, it is all wrong, and better without, the boiling of it well 
does the whole; allum rots the linen, and the gum does no ctr 
at all; mind to;ftrain your ftarch when it is boiled. 

If any thing be put into ftarch, ifinglafs is the beft, about an 
ounce toa quarter of a pound of ftarch. | 

An excellent Way of Wathing, to fave Soap, and 
whiten Cloaths. 

TAKE a butter tub, or one of that fize, and, with a gim- 
blet, ‘bore holes in it about. half way; put into your tub fome 
clean ftraw, and ever that about a peck of wood afhes: fill it 
with cold water, and fet it into another veffel.to receive the wa- 
ogeras it.runs out of the holes of the-tub; if.it is too ftronga 
jye, add to it fome warm water; wafh your linenin it, flightly 
foaping the cloaths before you wafh them; two pounds of foap 
will go as far as fix pounds, and make the cloaths whiter .and 
cleaners ‘when you by experience have got the right way :, if, i¢ 
-is too {trong forthe hands, make it iy sae with water. - 

To take Mildew: out of Linen. 

TAKE foap, and rub it on very well; then fcrape- chal : 
very ine, ahd PUD that in well, and Jay : on the ‘Brafss as it 

es, . 
w 
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dries; «wet ita little; and at once or twice doing:it will come 
out. ; persgch fim Sheri 

6») To take Spots :or Stains out of thin Silks, &c.» 
"TAKE white wine vinegar a pint, make it indifferently. 
warm, then dip a black cloth into it, and rub over the ftains 5 

then ferape fuller’s earth on it, and clapping dry woollem cloths 
above and beneath, place an iron indifferently hot, on the up- 
per part, and it will draw out the f{pot, &c, 

_ To refrefh Hangings, Fapeftry, or Chairs. * 
BEAT the duft out of them ina dry day as clean as’ pofii- 
ble, then rub,them well.over with a dry brufh, and make a good 
lather of \Caftile or cake foap, and rub them well over with a; 
hard brufh; then take fair water, and with it wath off the froth,, 
and make a water with allum, and wafh them over with it, and 
you will find, when-dry, moft of the colours reftored in a fhort 
time; and thofe that are yet too faint, you muft touch up with 
a pencil dipped:in fuitable colours; and indeed you may run over 
the whole piece in the fame manner with water colours mixed: 
with weak gum-water, and it will caufe it, if well done, to 
look at a diftance hke,new. 

To wath Gloves. . : 

TAKE theyolk of an egg, and beat it, and egg the gloves 
all over, and Jay them ona table, and witha hard brufh arid 
water rub them clean; then rinfe them clean, and {crape white - 
lead in water pretty thick, and dip the gloves in; let them 
dry, and.as they begin todry, ftretch and rub them till they be 
limber, dry, and fmooth; then gum :them with gum-dragant 
fteeped:in f{weet-water, and let them dry ona marble ftone. 
If you colour them, fcrape fome of the following. colours 
amoneft the white lead; the dark colour is umber; for brick 
colour red lead ; for a jeffamy yellow oaker; for copper colour 
red oaker; for lemon colour turmeric. 

To take Spots out of white Silk, green or crimfon 
| Velvet. 

TAKE ftrong aqua vitze of three diftillings, and wet the 
fpots, rubbing itup and down; then take the white. of a new- 
laid egg, and fpread it on the fpot, and fet it.in the fun to drys 
this done, wafh it with clear water; and wring the fpot well, 
‘between your hands; do this twice at leaft, for the colour will, 
not perifh nor decay. Alfo for acloth in grain, take allum- 
water, and wafh well the fpot with it, rubbing it hard, cloth 

Cc2 againtt 
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againft cloth ; this done wafh it again with clear water, and in 
twice doing the fpot will be gone. 

Alfo.for the fame effeét, take roche-allum-water, tartar of _ 
tonnes, and white foap, of each of them three ounces, and © 
make them into very fine powder, and two ox-galls; then take 
a new earthen pipkin, fet the allum-water on a flow fire, and 
when it begins to fimmer, ftir in the galls with a ftick, and by 
degrees the powders, and let it boil till one third or one fourth’ 
ts diminifhed, then wafh the fpot three or four times, every time 
drying the cloth, then wafh it in fair water, and it will take it 
out. . 

To take Spots of Ink or Wine out of Cloth. 
TAKE the juice of lemons, and wet the fpot with it divers 

times, letting it dry each-time; then wafh it with white foap 
and vinegar, and the {pot will go out. | | 

To take Pitch or Tar off Cloth. 

TAKE fpirits of turpentine, and, with a piece of cloth, 
rub it the right way of tbe cloth, and it will take it off. 

‘ ~ 

To take a Spot of Oil out of Cloth. 

TAKE oil of tartar and lay it upon the fpot ; after a while 
take it off again, wath it with lukewarm water, then three or 
four times with cold water, and the cloth will look as neat and 
clean as if new. , 

A Soap to take out all Spots:from Cloth. 

TAKE a pound of allam and burn it, fix ounces of powder 
of Teros, and let all be beaten into powder together; then take 
two pounds and a half of white foap, and half an ox’s-gall, 
and the whites of two eggs, and. incorporate them well toge- 
ther; afterwards take the allum and powder of Ireos, and ins 
corporate them together, then put into them a little fal nitrum, . 
or falt-petre y this done, put into it»as much of the faid in- 
corporated foap, as will make it have fuch a fubftance or body 
as that you. may be able'to> make it up into round balls; then 
dry them in the fhade, not in the fun, which is contrary to it ; 
and if you make them for fale, do it by meafure and weight; 
and when you would take out your fpot, wet the cloth firft up 
and down, then rub it well with the-foap, cloth againft cloth ; 
this done wafh it with cold water, till the water grows clear ; 
and if you don’t think the fpot quite out, when the cloth is dry 

do it again as before, and it will come entirely out, 

oF i te Te eens a: Cee 
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To take out Greate he oily Spots. 
TAKEa pound of roche-allum, and as much frefh unflacked 

lime ; fix ounces of alumen fecis, three pounds of white foap 
cut fmall, and four pints of clear water ; let all boil foftly a 

_ Quarter of an hour, or better, in a clean well-tinned pot, or 
bell-metal kettle, ftirring it with a ftick. When you ufe ir, let 
it be lukewarm, and wet the cloth on both fides where the fpots 
are with the faid water; then wath them with clear water and 
the {pots will difappear; then with feap and water, and the 
fecond or third time it will be clean and no fpots remain. Or 
for {pots you may take a quart of clear foft water, and the yall of 
an ox, four ounces of alumén fecis burnt, and three ounces of 

- alumen fecis broiled, and two fcruples of camphire; put all to- 
gether, and fimmer it over the fire, till half wafted, then {train 
it, and in two or three times wathing they will come out. 

To wath Scarlet Cloaks, &c. 

BOIL fuller’s earth and water together, let it ftand till it 
is but juft lukewarm, then wafh them clean, and rinfe them 
in pump-water, and hang them to dry direlly. 

To wafh black Silks. 

TAKE {mall-beer and ink and warm it, wafh them in it, 
and it will make them of a fine black; fo it does black Jeather- 
chairs to rub them well with f{mall- bees and ink warm, and 
afterwards with a dry cloth. 

To keep Englifh China clean. 
WHETHER it is from the glaze, or what reafon, I am 

not a judge, but this 1 know, that both in cups and bafons, &c. 
if only wafhed in fair water, there will be a fettling on the in- 
fide, like fur or dirt, which .muft be wafhed in hot foap fuds, 

-. and rubbed with fand both infide and out, ence a week, to kecp 
them nice. ‘The above is the only way to wath Pe céntal 
china; but then they fhould be boiled in the fuds. 

To make yellow tea tuith, 
TAKE one quart of fpirit of wine, feven ounces of feed+ 

lake, half an ounce of fandarach, a quarter of an ounce of 
gum-anime, and one, drachm of maftich ; let thefe infufe for 
thirty-fix or forty hours : ftrain it off, and keep it-for ufe. It 
is good. for frames of chairs or tables, or any thing black or ~ 
brown ;. do it on witha nah three: or four times, aine times 

- . Cc 3 if 
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_ if you polfh it afterwards, and a day between every doing; lay 

it very thin the firft and: fecond time, afterwards Poimething | 
thicker. | 

eee make white Varnith, 

TO a quart of fpirit of wine, eke eight ounces of fandarach 
well wathed in {pirit of wine; that {pirit of wine will make the 
yellow varnifh ; then add to it a quarter of an ounce of gum- 
anime well picked, half an ounce of camphire, and a drachm 

“of maftich; fteep this as long as the yellow varnifh ; thea 
ftrain i it aut, and keep it for ufe, . 

To boil Plate. 

TAKE twelve gallons of water, ora quantity according 
to your plate in largeneis or quantity ; there muft be water 
enough to cover it put the water in a copper, or large kettle ; 
and when it boils put in half a pound of red argol, a pound of 
common falt, am ounce of rochesallum; firft put your plate 
into a charcoal fire, and cover it till.it is red hot.; then throw 
it into your copper, and fet it boil half an hour; then take it 
out, and wafh it in cold fair water, and fet it before the char- 
coal fire till it is very dry. 

To clean and foften the Elands. 

SET half a pint of milk over the fire, and put into it half 
a quartern of almonds blanched and beaten very fine ; when it 
Rotls ‘take it off, and thicken it with the yolk of an egg; then 
fet it on again, ftirring it all the while both before and after the 
egg isin; then take it off, and flir ina {mall {fpoonful of fweet 
ol, and putitin agallipot; it will keep about five or fix days; 
take a bit as big as a walnuts and rub about. your hands, and 
the dirt or foil will rub off, and it will make them. very foits 
‘diaw on gloves juft as you have.ufed it, | 

. The Italian Wath for the Neck. 

TAKE a quart of ox-gall, two ounces of roche-allum, and 
as much white {ug ar-candy, two drachms of camphire, half an 
ounce of borax: beat ail thefe in a mortar, and fife them 
through a fine fieve, then mix them well in a quart of ox-gall; 
put all together into a three-pint ftone bottle well corked ; fet it 
ro infufe in the jun, or by the fire, fix weeks together, ftirring it. 
once a day; then {train it from the bottom, and put to every: 
quarter Of a pint of ‘this liquor a quart of {pring-water, other- 
wifecit w if] be wo thick; fet-it a little to clarify, ands bette it’s 3 
put fome powder of peat in the bottle 5: wath with.it. - 

A Watet 
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_ A Water to wafh the Face, 

BOIL two ounces of French barley in three pints of fpring- 
water, fhift the water three times; the laft water ufe, adding to 
it a quartern of bitter almonds blanched, beat, and ftrained | 
out; then add-the juice of two lemons, anda pint of white wine ; 
wath with it at night; put a bit of camphire in the bottle. 

F To whiten and clean the Hands, 

BOIL a quart of new milk, and turn it with a pint of aqua- 
vite, and take off the curd ; then put into the poffet a pint 
of Rhenifh wine, and that will raife another curd, which take 
off ; then put in the whites of fix eggs well beaten, and that 
will raife another curd, which you mutt take off,. and mix the 
three curds together very well, and put them into a gallipot, and 
put the poffet in a bottle; fcour your hands with the curd, and 
wath them with the poflet. 

A Water to cure red or pimpled- Faces. — 

TAKE a pint of ftrong white wine vinegar, and put to it 
powder of the roots of orrice three drachms, powder of brim- 
ftone half an ounce, and camphire two drachms; ftamp with 
a few blanched almonds, four oak apples cut in the middle, . 
and the juice of four lemons, and a handful of bean-flowers 5 
putall thefe together ina {trong double glafs bottle, fhake them 
well together, and fet it in the fun for ten days; wath the face 
with this water; let it dry on, and do not wipe it off; this cures 
red or pimpled faces, fpots, heat, morphew, or fun-burn, but 
you muft eat the following diet for three weeks or a month. 

- Take cucumbers, and cut them as fmall as herbs to the pot ;_ 
boil them in a fmall pipkin with a piece of mutton, and make it 
into pottage with oatmeal ; fo eat a mefs morning, noon, and 
night, without intermiffion, for three weeks or a month: this 
diet and the water has cured, when nothing elfe would do. 

A good Thing to wafh the Face in. 
_ TAKE alarge piece of camphire, the quantity of a goofe- 
ego, and break it: fo that it may go into a pint bottle, which 
fill with water; when it has ftood a month, put a fpoonful of it. 
in three fpoonfuls of milk,.and wafh init. Wear a piece of 
lead beaten exceeding thin, for a forehead piece, under a fore- 

—head-cloth 5 it keeps the forehead fmooth and plamp. : 

Orga ba To 
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To make a fweet Bag for Linen. 
' TAKE of orrice-roots, fweet-calamus, cyprefs-roots, of 
dried lemon-peel, and dried orange-peel, of each a pound; a 
peck of dried rofes; make all thefe into a grofs powder; co- 
riander-feed four ounces; nutmegs an ounce and a half, an 
ounce of claves; make al! thefe into fine powder and mix 
with the other; add mufk and ambergreafe; then take four 
large handfuls of lavender-flowers dried and rubbed; of {weet-- 
marjoram, orange-leaves, and young walnut-leaves, of each a 
handful, all dried and rubbed; mix all together, with fome 
bits of cotton perfumed with effences, and put it up into filk bags 
to Jay with your linen, , } 

‘To make the burning Perfume,. 

TAKE aquarter of a pound of damafk rofe-leaves, beat 
them by themfelves, an ounce Of orice root fliced very thin 
and iteeped in rofe-water, beat them well together, and put 
to it two grains of mufk, as much civet, two ounces of ben- 
Jamin finely powdered; mix all together, and add a little pow- 
dered fugar, and make them up in little round cakes, and lay 
them fingly on papers to dry; fet them in a window where . 
the fun comes; they will dry in two o¢ three days, Make them 
in June. 

- 

To make Paftefor the Hands. 

TAK FE a pound of bitter almonds blanched, and two hand- 
fuls of toned raifins, beat them together till they are very fine; 
then take three or four fpoonfuls of fack or brandy, as much 
ox-gall, three or four fpoonfuls of brown fugar, and the yolks 
of three eggs ; beat it well together, fet it over the fire, and 
give it two or three boils: when it is almaft cold, mix it with 
the almonds; put it in gallipots; the next day cover it clofe, 
and keep it cool, and it will be good five or fix months. 

The beft Thing to wafh Hands with inftead of Wath- 
ball, Soap, Almond-powder, or any Thing that can 
be invented for that Purpofe. see | 

TAKE fuller’s-earth, pick out the whiteft, dry it before the 
fire, beat it fine, and fift it; take common fand, dry it, and. 
fift it; take an equal quantity, mix them, and keep it for ufe. 
It wafhes the hands clean, making them {mooth and fine. To 
beautify the ikin, and wath the face and neck, ufe Cotlogon’s 
wath, who, as a great phyfician, recommends as the fafeft and 
beit thing which can be ufed (as is proved under his own, hand- 

Ae: writing.) 
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writing.) It takes off all tan, though ever fo deep ; all freckles, 
moff, and tetters in the fkin; and though the neck be ever fo 
brown, will, in avery little time ufing, make it perfe€tly white 
and clear, nothing in it being mercurial, or unfafe to ufe. 

An excellent Liquid Blacking. 

MIX a fufficient quantity of good lamp-black with an egg 
to give ita good black; then take a piece. of fponge, dip it — 
therein, and rub over fhoes, &c. very thin ; when dry, rub 
them with ahard brufh, and they will look very beautiful. You 
are to take care the thoes are firft.well cleaned with a hard brufh, 
otherwife they will not look near fo beautiful. . 

To make Ink. 

GET one pound of the beft galls, half a pound of copperas, 
a quarter of a pound of gum-arabic, a quarter of ‘a pound of 
white fugar-candy; bruife the galls, and beat your other ingre- 
dients fine, and infufe them all in three quarts of white wine 
_or rain-water,:and let them:ftand hot by the fire: three or four - 
days; then put all into a new pipkin; fet iton a flow fire, fo 
as not to boil. keepit frequently ftirring, and Jet it ftand five 
or fix hours, till one quarter is confumed; and when cold, 
ftrain it through a clean coarfe piece of linen; bottle it, and 
keep it for ufe. | 

A Receipt for deftroying Bugs. 

TAKE of the higheft reCtified fpirit of wine (viz. lamp- 
fpirits) half a pint; newly diftilled oil, or fpirit of turpen- 
tine, half a pint; mix them together, adding to it half an 
ounce of camphire, which will diffolve in it in a few minutes ; 
{hake them well together, and with a piece of fponge, or a 
brufh, dip in fome of it, wet very well the bed or furniture, 
wherein thofe vermin harbour or breed, and it will infallibly 
kill and deftroy both them and their nits, although they fwarm 
ever fo much; but then the bed or furniture muft be well and 
thoroughly wet with it (the duft upon them being firft brufhed 
and fhook off) by which means it will neither ftain, foil, or 
in the Jeaft hut, the fineft filk or damafk bed ‘that is. The 
quantity here ordered of this curious, neat, white mixture 
(which cofts about a fhilling) will rid any one bed whatfoever, 
though it (warms with bugs; do but touch a live hag with a drop 
of it, and you will find it to die inftantly. If any bug or bugs 
fhould happen to appear after once ufing it, it will only be for 
want of well wetting the lace, &c. of the bed, the foldings of 
the linings or curtains near the rings, or the joints or holes in 
and about the bed, head-board, &c. wherein the bugs or si 

. s | neftle 
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‘neftle-andsbreed; and then theif: being well wet again with more 
of the fame mixturé; which driessin as faftias:you ufe it, povring 
fome of: it intoithe joints and -holes.where the fpotige or brufh 
cannot . reach, will: mever fail. abfolutely to deftrey them all. 
Some beds that have much wood- work, can hardly be thoroughly 
cleared, without being firft taken down, but others that can be 
drawn tae or that you can get well behind, to be done. as it 
fhould be, 

Note} The finell this mixture occafions, | will be all gone in 
two or three days, which yet’is very wholefome,' ahd to: many 
people agreeable ; you muft remember always to’ fbake the mix+ 
ture'togetherivery well whenever you"ufe it} which muft be: in 
the day time, not by'candle light, left the: fabtiley of the’ mixture 
fhould catch the fame as igh are Dinas it, and occafion damage. 

T o cure Bugs. or mn 

TAKE @ quart of canary- -feeds, bdiled in'a ain of the 
beft and ftrongeft rape vinegar, till it'comés to two quarts’; firtt 
take the furniture down; brufh well all the folds and* bindings 5 
fee that no nits*bé there;, which you'can bruth' and rub’ off, ‘unt 
fkrew the bedftead,: and with the above ingredients wiath® well 
every part of the bedftead. Avbedftead will take the: whole'two 
quarts; dothis in February, before the bugs hatehy” and in Oce 

tober, when they have laid their eggs, and there will never come 
another bug into that bedftead; and though it (warmed ever fo 
bad before, this entirely clears it. If any in the wainfcot, wath 
it with the fame'thing, and it will deftroy them, or in the walls; 
this is a fafe and ealy thing ; obferve where the room. fwarms 
with bugs that you Have your floors wafhed’ with her lye and bi 
in it. 

To kill Rats, 

POUND fome ftone-lime, and mix it with oatmeal: 4 
coarfe-fugar, lay it about the’ houle, fet water by it, and they will 
eat it; which will make them very dry, fo that they will drink 
till they burft; after which the reft will leave the place. - 

Though. this feems but a fimple- thing, yet it will deftroy them 
' fafter than any SHINEE Se and do no other, damages : 

ba proven etal and other Vermin: from deftroy: 
ing Poultry. 

~ RUB your poultry with juice of rue, or herb grace, ‘dnd pg 
weefels will not hurt them; and if they eat the BRE Or: lights 
of a fox, the foxes will not devour them, a | 

What hae 
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What Things. are to be kept in the Houfe by 
Sh Families for Kitchen Ufe. by 

- LA’Y ina ftore of fpices, bought at fome reputable grocer’s, 
as nutmegs, .cloves, macéy cinnamon, ginger, Jamaica pepper, 
black pepper, and long pepper, that. you may. have ‘every’;one 

Bone fweet-herbs, you fhould always 
have them dry by you, kept.iny paper bags from the dufb;. fuch 
as red fage, thyme, {weet-marjoram, mint, pennyroyal,) and all 
fuch others as you may want to feafon any difh you are’ about 
to prepare; neither ought yointo be without ¢fchalots,) onions, 
and fuch like; befide orange and lemon-peel dried; capers, pickled 
walnuts, pickled cucumbers, cucumbers in mango, anchovies, 
olives, pickled muflrooms, or, mufhrooms: dried and powdered, 
or kitchup, or mufhroom juice, or mufhroom:kitchups; but. if 
you have: a, gatden, then mofh of the:{weet-herbs. may. be ga 

foal 

thered at any time, except the mint, or the pot fweet-marjoram, 
which Jaft,are not-good in cold. weather. 

Tocure a mufty Pipe, .Hogfhead, or any. other Veffel 
£ revs | of Wine. iro : 

» APPLY the foft part of a large freth wheaten or houfhold 
Joaf to the bung-hole, and let:it remain there five, fix or feven 

i certainly take away the muff, | 

To make Pomatum. 

TAKE apoundiand-a half of fheep’s-heels, take:the fkin 
off, and lay it in fpring-water a day; then take it-out,.and 
beat it well with a rolling-pin till it is white; put it into a 
clean pot, and put'to it an ounce of camphire, and eight pen- 
nyworth of fperma-ceti; ftop the jug very clofe, and fet in a 
brafs pot over the fire-till it is diflolved ; take care that no water 
gets into the jug as it is boiling ; when it is all melted, take 
it out, amd pour it into a clean earthen bafon wherein is a little 
rofe- water, and when it is cold it will be a cake; then keep it 
jn white paper for fear of duft. 

To make excellent Pinder. 

TAKE three ounces of falt-petre, put to it a pint and a 
half of fair water, fet it on a fire in a kettle or pan to heat 
till the’ falt-petre be diflolved; then take.a quire of fmooth 

_ brown paper, and put them in fheet by fheet into the hot water 

* 

-i 

till they are wet through, and then lay them on a clean floor or 
grafs to dry. You may at any time tare a piece off, and put it 
in your tinder-box ; it will catch like wild fire.. By this means 
you may fave all your linen rags in the family, keep them clean 

| v4 , in 
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in a bag, and if you are careful of them, they may produce 
you a pair of fhoes and ftockings at the year’s end ; and by this 
frugality you will have the pleafure to think of encouraging the 
making of paper, and employing the induftrious. 

To boil up Plate to look like new. 

TAKE of unflacked lime a pound, of allum the like qr.an- 
tity, aqua vite and vinegar of each a pint, and of beer- 

. grounds two quarts ; boil the plate in this, and it will fet a cu- 
rious glofs upon it. 

To make any Linen on the firft Appearance look like 
| Diaper. — | 

TAKE it when new wathed, fpread it upon a table fomewhat 
damp, and fprinkle it over with a brufh dipped in allum and 
rofe-water, in form and manner as fhall beft fuit your fancy.’ 

A good Way to cement broken Glafs or China Ware. 
TAKE the whites of two eggs, half an ounce of quick 

lime beaten to powder, a drachm of the powder of burnt flint, 
and the like quantity of gum-fandarach ; temper them well to- 
gether, and add, for the better moiftening, a little lime-juice, 
and with a feather anoint the edges of the broken veffels, and 
clap the pieces together by a warm fire; and if your hand be 
fteady, the fracture will hardly be difcerned. Or you may ufe 
white lead and oil, fuch as painters ufe. . 

To raife a Sallad in two Hours at the Fire. 

TAKE frefh horfe-dung hot, lay it in a tub near the fire, 
then fprinkle fome muftard-feeds thick on it, lay a thin layer of 
horfe-dung over it, cover it clofe and keep it by the fire, and it 
will rife high enough to cutin two hours. 

A MAR- | 
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